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Every factory in the business should have a copy of 
this important book of formulae—as a prevention against 
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THE CANNING TRADE 


OOD 


WEEKLY REVIEW 


Market Conditions Show No Change—The Danger of Heavy 
Packs This Season—Some Sections Will Have to Watch 
Thrir Steps—No Price Changes. 


The market has dragged its weary way along for another 
week, and if there has been any material change in conditions 
no one seems to have noticed it. There is still the full crop of 
speculation as to when the buyers will commence buying, and 
all the very good reasons that have been pointed out since 
buying stopped are paraded again:—goods below cost of pro- 
duction, and at prices lower than they can possibly be replaced 
with new goods during 1921; both wholesalers’ and retailers’ 
stocks at such low ebb as to threaten total disappearance, etc., 
but the buying does not resume. There seems every reason 
in the world why the buyers should take hold, and why present 
stocks of goods should be bought up like hot cakes; but evi- 
dently reason has no place in modern marketing. 

A phase of the situation which interested us greatly was 
the report from the Central West that the packs of the season 
of 1921 might be much heavier than many supposed. The 
Eastern canners generally seem to have made up their minds 
definitely, either not to run at all, or if they run to run very 
lightly, and the vast majority of them swear they will not open 
their canneries. Last season, you remember, the Eastern 
tomato canners determined to run lightly, and they did so, 
despite the fact of plentiful supplies of tomatoes at low prices. 
On the other hand Indiana, for instance, went right along with 
her tomato planting and canning and produced a pack well up 
to the average, if not, in fact, above the average for some 
years. The Eastern tomato canners were astounded at this ac- 
tion, and the Indiana canners have paid largely for it. 

Now it begins to look as if the pea canners of the West 
and possibly New York State are about to duplicate this trick. 
Some of the largest canners in the business figure to pack an 
average amount of goods every year, one year after another, 
and that in this way they come out well on the average. They 
have the goods when the packs are short and the demand brisk, 
and they are not caught with excessive amounts when the 
packs are overheavy and demand lacking. Such action fs un- 
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questionably the best for the market, as a good average mar- 
ket is very much better than the high-lows we have been 
having in recent years. 

But if there are any canners who are this season quietly 
figuring upon getting up a nice big pack while their fellow can- 
ners lay off and assure a short pack, they may find they are 
making a bad mistake. And if there is any section which in- 
tends to go along just as usual, it needs a rude awakening. 
This is not a year for heavy packs by anyone or in any line 
But unless everyone takes a hand in cutting down the out- 
put, there will be no appreciable cut. If you leave it to the 
fellow who cannot run this season because of banking or other 
hindrences you may find that he has gotten around his troubles, 
and when the count is made next fall, find a big pack staring 
you in the face. Don’t forget that the early predictions of 
the pea pack last season were all for a quite short pack—and 
look at the result, both in quantity and market price. Another 
year of that sort will about put pea canning out of the running. 
And the same is true of corn. It will do you no good to have 
regrets next fall. The time to plan against trouble is right now. 

The jobbers are helping you in every way they can right 
now, by not buying futures. Follow their lead and limit your 
packs by the extent of their future orders. That is a perfectly 
cafe rule and one which will bring you, and the market, out on 
the right side. 

The growers, of course, will stampede a whole lot of 
chicken-hearted canners. They will threaten to leave the can- 
ners for ever and a day unless the factories contract this 
spring, and a whole lot of canners will go through sweats 
of blood to arrange some way to handle the crops and packs, 
even against their own best judgment. Well, they are to be 
pitied, for if they had the proper kind of backbone they would 
be able to go to these same growers, properly explain the deli- 
cate condition of the market and that it must not be over- 
worked now, and, the grower being a reasonable man and see- 
ing the truth on all sides of him, will not insist upon the can- 
ners committing business-suicide. For that is what it will 
amount to if this policy is put into general practice. 

This is the second time in our long career that we have 
ever advised this sort of curtailment, the other time being 
last season and we so advised because of the very conditions 
we now see and which were not hard to foresee last year. If 
our advice had been followed then the market would be in bet- 
ter state now; and if it is not followed this coming season the 
market will be in worse condition next fall than it is now. 

Pea planting is going on, and more of it than some suppose 
The season is ideal for it and the growers are taking full ad- 
vantage of it. What the yield will be, of course, remains to be 
seen, but with the acreage out the crops will come in. It is 
better to cut the amount of the acreage than to figure upon 
nature reducing the yields. 

Corn and other acreages will soon be decided upon and 
contracted. The good business man will do the thing proper- 
ly. The ‘‘wisenheimer” will quietly arrange for the same or 

_ even an increased acreage to get into the market nevt fall with 
a full supply, when prices will be high. Well, prices will not 
be high next fall on such planting schedules, because the crop 
of these wise birds is always too big. 

You cannot be too conservative this season, and the man 
who goes blind should be given a session at the ducking post. 

Tha market quotations remain almost entirely without 
change. And traders report no material change in conditions. 
even an increased acreage to get into the market next fall with 
Investigations seem to show retailers’ stocks in very low condi- 
tion, and it is a fact that bargains are being put on by the 
department and other stores; bargains in canned foods and 
they seem to attract good trade, as if the people want the 
goods, when the prices strike them ag being right. But the 
trade cannot be induced to resume normal buying. 


THE CANNING TRADE. 


CHICAGO MARKET 


Business Seems to be Improving—Low Stocks of Tomatoes 
Forcing Buyers’ Interest—A 10c Seller in Corn Looked 
For—Fear of Further Declines Holding Back Pea 
Purchases—News of This Big Food Center, 


Reported by Telegram 


Chicago, March 18, 1921. 

We are having bright, fine spring weather and good weather 
for distributing canned foods, Business is getting better, much 
better, and buyers are beginning to realize that conditions are 
not altogether in their control. 

Very few orders for shipment of goods in a large way to 
Chicago are being placed, but there is a whole lot of buying ex- 
warehouse Chicago and between wholesalers, much more than for 
last week or any week for some time. 

Canned Tomatoes—Interest is aroused in canned tomatoes 
not because buyers believe in them, but because their stocks are 
low, especially on standard grades, and they are being forced to 
buy. Sales reported to me this week were as follows: 

2,000 cases 24/3 Kentucky Standard, $1.10, less freight to Chicago. 
500 cases 24/2 Baltimore Standard, 80c, ex-warehouse, Chicago. 
300 cases 42/3 Baltimore Standard, $1.15, ex-warehouse, Chicago. 
200 cases 48/1 Baltimore Standard, 621%4¢, ex-warehouse, Chicago. 
400 cases 6/10 N. Y. Standard, $4.50, ex-warehouse, Chicago. 

1,800 cases 24/2 Standard Maryland, 65c, Maryland cannery. 

1,000 cases 24/2 Standard Maryland, 70c, Maryland cannery. 

Canned Corn—tThere is, urgent inquiry for canned corn 
to be retailed at 10 cents the can, and offers of 75c, T7%4e and 80c 
cannery are said to have been declined by Ohio corn packers this 
month. 

Some sales were made of extra standard, but not in a large 
way. 

Sales as follows were reported to me as made during the 
week, viz: 

1,000 cases 24/2 Extra Standard, Illinois, 85e, f. 0. b, cannery. 

1,000 cases 24/2 Extra Standard, Michigan, 80ce, f. o. b. cannery. 

1,000 cases 24/2 Standard Minnesota Crosby, 85e, f. o. b. cannery. 

The demand for good trades in corn is increasing, but it must 
be good corn. No prices on futures have been named. 

Canned Peas—A buying mood seems to be obsessing all 
the buyers. They need goods and want to buy, but the question 
arises in the minds of buyers: “Who will pay my losses if goods 
still further decline, and what will the financial department say 
when it finds a long list of big bills coming in for payment? 

The surplus stock in the hands of canners is being gradually 
reduced, and old familiar lots are being missed from the lists. 

Sales of peas reported to me during the week were as follows: 
1,000 cases 24/2 4s Extra Standard Sweets, $1.00, ex-Chicago W. H. 
2,000 cases 24/2 5s Standard Sweets, 90c, f. o. b, cannery. 


825 cases 24/2 5s Sub-standard Sweets, 80ce, f. o. b. Chicago W. H. 
Several new price lists on futures have been issued this week, 
not materially differing as to prices from lists previously issued. 
The firm Grossfeld & Roe Co., which went into liquidation, 
has resumed business. It is now said to be strongly capitalized. 
T. E. Grossfeld has retired from the firm, but the incorporated 
style will remain unchanged. 
The Halstead-Randolph Wholesale Grocery Co., a small West 
Side house, has gone jnto liquidation by appointment of a receiver. 


(Continued on page 44) 
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THE CANNING TRADE. 


Better Results Big Savings 


The wonderful results in greater production and uni- 
formly cooked product—the big saving in steam consumpt- 
ion and labor—the elimination of delays during the canning 
season as well as swells obtained through the use of Ander- 
son-Barngrover Continuous Agitating Cookers are positively 
surprising. 


Anderson-Barngrover Continuous Agitating Cookers 
require small floor space and are sturdily constructed 
throughout the interior working parts consisting of simply a 
reel and spiral which are self-contained fank is entirely 
separate there being no chains, worms or other complicated 
mechanism to get out of order or wear and cause trouble. 
Variable Discharge Doors—an exclusive patented feature— 
permits a quick change of cook without varying speed and 
increases the range of products which can be handled. 


If further evidence of their superiority were necessary 
it is found in the nearly 1500 Anderson-Barngrover Contin- 
uous Agitating Cookers that are helping reduce production 
costs in hundreds of plants all over the world. 


Complete description in our 
thirty-two page Cooker Booklet 
which we'll be glad to forward. 


ANDERSON-BARNGROVER MEG. CO. 


JOSE, CALIFORNIA 


General Eastern Representative, S. O. RANDALL’S SON, Baltimore, Md. 


CRAMER-KAY MACHINERY CO., Salt Lake City, Utah, for Colorado, Utah, Idaho and Wyoming 
THE H. S. GRAY CO., Honolulu, T. H., for the Hawaiian Islands 
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NEW YORK MARKET 


Demand Continues Light—Nothing Approaches Normal in De- 
mand—Price, Not Quality, the Dominant Feature of the 
Market—Tomatoes Weak—Future Pea Prices Considered 
Too High—Corn At Low Prices—Even Canned 
F'sh Was Negizcted During the Lenten 
Season—Picked Up in Passing. 


Reported by Telegraph. 


New York, March 18th, 1921. 

Situation—With spring close at hand, the outlook is not 
encouraging for the canned food trade, although there is a 
possible chance for expansion to the business. The various of- 
ferings are experiencing a larger consumption. This day to day 
demand is not a broad enough outlet to suit the needs of the 
market. The situation to be normal needs carload busine_s 
and interest in futures, these are both lacking, therefore, there 
is no stabilizing of prices. These also have a bearing on the 
future trend of the market. Large blocks of goods are not in 
demand, this class of business is a varity. All buying is in a 
hand-to-mouth fashion on the part of both the retailer and the 
jobber. Some houses are securing more sales, but the move- 
ment is of small volume and the sales, but the movement is of 
ment is of small volume and the sales are in small quantities. 
Buying is very conservative. Factory buying, as a consequence, 
in carload ots, is being much lighter than is generally the case, 
Spot sales are in evidence once in a while. 

In the canned food tradethere is not an item that is sell- 
ing in anywhere near its normal volume.. The largest distri- 
butors are in the small lot class, as they are merely taking 
goods as they actually require them. Their demands for low- 
priced offerings are finding discouragement at every turn. 
Quality does not attract the consumer. The only thing that 
has his eye is the price. This same attitude seems to be fol- 
lowed all along the line, by the distributing trade. Bargain- 
lots appear to be in demand, undoubtedly due to this bargain 
hunting idea of the consumer. Future goods are making little 
or no progress, either on the already announced opening prices 
or the future prices. The whole mood of the market is only 
to take care of present wants and requirements. 

Jobbers are not prone to consider futures. From all ap- 
pearances a light pack is considered for 1921. This is due in 
all probability to the fact that proper financial backing cannot 
be obtained by the canner, as he is without future contracts 
to use as collateral, and the thoughts of a pack that will 
be more expensive than to carry over last year’s surplus, as 
this is now below replacement value. Many canners are en- 
deavoring to secure funds that will enable to carry over last 
year’s surplus for later markets, as they count on heavier 
buying at a later date. Some reports have it that the smaller 
canners are not going to turn a wheel this season, while those 
that will operate will be the ones that feel reasonably sure 
of their products or have contracts in hand. 

Tomatoes—Southern tomatoes ruling weak. 
mand existing. Improvement not looked for by certain fac- 
tors. Government surplus stocks still exist here. Prices of 
these stocks are below quotations of cannery stock, so attract 
considerable attention. Standard offerings quoted at the fac- 
tory at 70a75c for No. 2s; No. 3s selling at $1.10, while No. 
10s are changing hands at $3.50. Spot business more pre- 
valent than in the country. Some California No. 2%s brought 
90c on the Coast. Western goods not in great demand. Cali- 


Small de- 


fornia No. 2% quoted at 95c to get the sales it has been neces- 
Discounts have 


sary to shade to 90c. Puree not as active. 


‘and far between. 


THE CANNING TRADE. 


been prevalent to get sales. Canneries all making a de- 
termined effort to move the product, but of no avail. 

Peas—Opening prices have been quoted on Wisconsins. 
Large blocks of this product are lacking, while some brokers 
are moving small blocks. Jobbers are of the opinion that the 
future prices are too high and uncertain to warrant buying 
at present. Western and State, Alaska, Fancy No. 1 are 
quoted at $3.60, while some No. 2s changed hands at $2.50 
a2.75, 

Corn—Standard Southern Maine style, held at the fac- 
tory at 70a80c. Buying slow, only day-to-day needs considered. 
Consumptive demand is only moderate. Fancy Maine corn 
has been cut to $1.40 ex-warehouse and only slight movement 
noticed. State standard quoted at $1.10a1.15 f. o. b. factory, 
while State fancys sold at $1.45. Some Western standards, 
changing hands at 80s. Extra standards of State and Maine 
corn very dull as compared with standard grades, 


Succotash—Markets selling weak on this product. Some 
chain store buyers in the market, but not much activity 
shown. Maryland No. 2 standard selling at $1.30 and Mary- 
land extra standards moving at $1.05. 

Squash—Very little movement shown. Market as a whole 
very quiet, No. 3s bring $1.35, while No. 10s moved at $4.50. 

Sweet Potatoes—Market quiet as compared with a few 
weeks ago. What is sold is moving in small blocks. No large 
blocks movement in sight. Southern No. 2s selling for $1.15, 
No. 38s standard move for $1.60, No. 10s standard manage 
to change hands at $5.00. 

Canned Fruits—Apricots, spot stocks, seem to have the 
upper hand. What movement exists is entirely what is required 
by the consumer. From present indications, the main fac- 
tor, the consumer, is buying more of this fruit than formally, 
but he is slow to answer the distributors’ call. The only apri- 
cot worthy of notice is the California choice, which is selling 
at $1.80. 

Peaches—Chain stores have cut their prices and this fruit 
seems to have received the benefit. Spot stocks are moving 
but not in bulk. The average retail price is in the prohibitive 
class for the smaller grocery houses to take advantage of their 
replacement. Yellow peaches freestone choice 2%s are mov- 
ing at $2.70. Yellow clings choice 2%s are changing hands at 
$2.50. 

Pears—Market ruling quiet. Demand restricted, even at 
the revised prices. Slight movement noticed. Kiefer standard 
No. 3s selling at $3.00a3.25. Fancy No. 2%s bring $3.50. 
While Southern No. s fancies are changing hands at $2.75. 

Apples—Market dull, no demand apparent. Jobbers are 
on the look-out for bargains. Slight movement noticed in very 
small block orders. Pennsylvania 10s are moving at $3.75. 
Maine 10s are at the level of $4.50, while State 10s are quoted 
at $4.25. This market shows very little change. 

Pineapples—Market decidedly dull and weak. This fruit 
is the same as‘apples. Jobbers are quick to take bargains, 
but they must be such. Hawaiian grated 2s standards are 
selling at $2.75, whole Hawaiian standard 2%s bring $3.25. 

Blue Berries—Slight movement noticed, but sales are few 
Maine 2s are selling at $$.00 and Maine 10s 
are changing hands at $13. Show the jobber a bargain and he 
is very quick. 

Strawberries—No movement to speak of. Some chain 
store buyers in the market, but prices are above the levels 
they care to do business on. Special extra No. 2s bring $5.25. 
Special extra, heavy syrup are quoted at $4.75a5.00, whole 
standard 2%s are selling for $3.00a3.50, 

' Canned F'sh—Distributors are disappointed at the demand 
that is existing or has existed so far during Lent. No line has 
moved as was anticipated. Movement is hoped for when the 


warmer months arrive and most distributors are postponing 
action until such times. Government surplus on the market 
has something to do with the present state of the market. The 
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The Cameron No. 154 


DOUBLE SEAMER 


Attaches Covers to Filled Cans 
of the Sanitary Type 


This simple, clean-cut mach- 
ine relieves you of the burden 
of mechanical upkeep. 


It is the last word in double 
seaming. 


Every machine for can making 


CAMERON CAN MACHINERY CO. 
Successors to TORRIS WOLD & CO. 
No change of ownership, personnel or location 
CHICAGO, U. S. A. 
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“AGENCY EUROPEENE-CONTINENTALE CAMERON CAN MACHINERY CO., 56 Avenue De Chatillon, Paris, France.” 
“WM. COOPER PENN & CO., 25 Victoria St., London, England.” “D. M. KABLE, Postoffice Bldg., Hongkong, China.” 


“BLISS* No. 22-N Automatic Can Body-Maker 


with the Patented Solder Horn 
Support is the Standard Body- 
: Maker of the Can Trade. =: 


150 perfect can bodies per minute are turned 
out on this machine—perfectly formed and _ perfect- 
ly soldered. It is adapted to the making of round, square, oblong or oval bodies, from 
24+ to 44 inches in diameter by 2 to 5% inches in height. 


The patented Worm Solder Horn Support for the Roll Solder Attachment insures a 
well soldered seam, free from leaks. 


E. W. Bliss Company 


Main Offices: BROOKLYN, N. Y., U.S. A. 


American Factories: BROOKLYN, N. Y. ed HASTINGS, MICH. 


PITTSBURGH 
1857 CINCINNATT. ‘and FACTOR 1921 
LONDON, ENGLAND, Pocock Street, Blackfriars Road, S. E, 2-c PARIS, FRANCE, 100 Boulevard Victor-Hugo, St. Quen 


BERGER & CARTER COMPANY, Pacific Coast Representatives Los Angeles Portland San Francisco 
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consumer is looking for bargains even as the jobber. When 
this surplus shall be depleted, the jobbers will be more able 
to see movement. 

Salmon—One dollar and ten cents a dozen seems to be 
an attractive price for pink salmon. The national advertis- 
ing being done on behalf of this class, seems to make little 


difference. The demand has not changed and is still the hand 
to mouth brand. Low prices do not seem to attract much 
attention. Chums are not wanted from this market, as the 


coast is able to supply what demand is current. Red Alaska 
is slow with slight demand. By reds being slow reflects on 
medium reds and the markets exists the same as for Red Alas- 
kas. Prices remain the same. 

Sardines—Maine sardines are dull among the local buy- 
ers. Interior markets are inactive. Surplus of canners is be- 
ing held, due to the uncertainty of the 1921 season. Cali- 
fornia and imported sardines are as dull as the Maine products. 
Prices are the same, with very little variation noted. 

Tuna Fish—Tuna fish variously offered, but in small lots. 
Quotations are irregular so the distributor pays very little 
attention to the offerings, what is offered is on the spot. Prices 
remain about the same, varies only slightly from last week. 

Shrimp—Demand slight. Jobbers are on the lookout for 
bargains and when they appear are quick to move. Shrimp 
per dozen No. 1s are selling here at $1.90a2.00, while No. 1%s 
are quoted at $3.90a4.00. 


PICKED UP IN PASSING. 

According to the view of Seggerman Brothers, the food- 
stuff market on the whole is showing a slight gain, especially 
in canned fruits, peas, corn, salmon and beans, and all in- 
quiries prove that merchandise is going into consumption. 
One of the brothers said there was no speculative buying in 


Our advertising has made 
DEL MONTE the best known 
and most-called-for brand of canned, 
fruits and vegetables in America 
and thus one of the 
most profitable 
for you to 
handle. 


San Francisco 
CALIFORNIA 


CALIFORNIA PACKING 
CORPORATION 


progress. Packers are sending out queries to see what prices 
the trade is willing to pay for futures on early pack vegetables 
and fruits, but no interest as yet has developed. It is thought 
the trade will take hold of futures to a certain extent, but will 
not do any buying until it is absolutely necessary. 

New business of packers cannot be financed unless they 
get orders enabling them to make contracts with growers. 
Unless there is a decided change in trade conditions growers 
will have to accept lower prices. Containers ana labor prices 
have not come down as yet, which will warrant prices for next 
season at anywhere near the prices for which the last packs 
are selling at present. 

One large factor in the market this week expressed the 
opinion that by July 1st the situation will have cleared up to 
a certain extent, and distributors are becoming very optimistic, 
They also say that by the fall it is thought a shortage of cer- 
tain lines will have developed. 

A communication received from one of the large Eastern 
agents reads: ‘‘Canned vegetables have had an abnormal re- 
adjustment. Prices are now down to pre-war levels. It is 
doubtful if present prices represent labor cost alone without 
considering containers, etc.” It is their opinion that a natural 
advance in price is due partly to decreased production. 

The estate of the late J, Frye has withdrawn its interest 
from the business of Jed Frye & Co., sardine distributors of 
100 Hudson street. William S. Nichols, the surviving partner, 
having been associated with the firm for 28 years, has now 
taken in two of his brothers—Albert and Ernest Nichols. The 
business will be continued under the old name, wnich has been 
established for more than 90 years. Mr. Nichols has said that 
the same policies will be followed by the new organizations as 
the old one. 

HUDSON. 


ZASTROW’S 


IMPROVED SQUARE OYSTER STEAM BOX 


THESE BOXES are square, so that when the square cars filled 
with oysters are run into them, they fill the Box as full as prac- 
tical, leaving very little unused space for the live steam to fill 
B They are made of % inch plate steel, riveted together with 

inch rivets, all seams and joints are fitted and caulked care- 
fully, the frames are filled with packin 
swinging doors, the tracks are securely fastened to the heavy 
angles forming the corners of the Box. Every Box is furnished 
with steam pipes, safety valves, steam gauge, and all valves 
necessary. They are generally made 2 feet long, 30 inches wide 
by 31 inches high inside, to hold three 8 ft.cars, but are made 
to any desired length. 


ZASTROW MACHINE CO., Inc. 
Successors to GEO. W. ZASTROW 
1404-1410 Thames St. —_ Baltimore, Md. 


and fitted with two 
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CALOWELL “HELICOID” SCREW CONVEYORS | 
3 in. to I6 in. diameter, black or galvanized. Steel 
troughs black or galvanized 


‘‘No nails, thank you! 

‘‘Not at all necessary. 

‘“A few twists of the strong, stapled, steel 
wire that binds me and I’m ready to éarry 
your goods safely and surely from Portland, 
Maine, to Portland, Oregon. 


APRON CONVEYORS with detachable or roller 
chain fitted with wood or steel! slats. 


BELT CONVEYOR MATERIAL cast iron, steel or 


‘ wood rolls, bearings, pulleys, driving machinery. 
Ease and speed in setting up, convenience in 


handling and economy of floor space are just a 
few of the unusual advantages that are con- 
verting more and more shippers from cumber- 
some, old fashioned, time consuming methods 
to Embry—4—One Boxes. 


ELEVATORS, boots, casings, buckets, belting. 


CHAIN standard sizes detachable malleable chain 
carried in stock. 


And the beauty of it all is that Embry—4— 
One Boxes are not only more easily handled 
and set up (being frequently as much as 50% 
lighter than old-time cases) but, because of 


A complete line of ELEVATING, CONVEYING and 
POWER TRANSMITTING MACHINERY. 


their scientific wirebound construction, are 
twice as strong! 
Let us tell you more, 
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H. W. CALDWELL & SON CO. 


CHICAGO: 17th & WESTERN AVENUE 
NEW YORK: 50 CHURCH STREET 
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CALIFORNIA MARKET 


Revised Prices Have Revived Business—Bottom Reached in 
Prices—A Drive Against Salmon That Will Prove a Boom- 
erang—A Very Light Pack of Salmon This Year— To- 
mato Growers Have Organized — A Big Peach 
Growers Association—Coast Notes, 


Reported by Telegraph. 


San Francisco, March 18th, 1921. 

The Market—The revised price list recently put into effect 
by the California Packing Corporation and other large Cali- 
fornia canning concerns has been productive of results and 
stocks are moving forward in greater quantities than in a long 
time past. The retail and wholesale trade have become con- 
vinced that prices have at last reached the bottom and are an- 
ticipating requirements more freely. An interesting feature 
of the demand is the fact that buying for foreign account has 
been stimulated by the lower prices, a concrete example of 
this being shown in the shipment recently of more than 60,000 
eases of assorted fruits to Great Britain. Of course, this is a 
small quantity, compared with the amount on hand that is un- 
sold, but it illustrates the fact that goods can be moved wher 
prices somewhere near normal are named. 


Salmon—-While the salmon market is unsettled and prices 
far from stable there is a suspicion in some quarters that an 
effort. is being made to lead the trade to believe that the move- 
ment of canned fish is much smaller than it really is and that 
packers are accepting lower prices than are generally believed 
to be ruling. E. B. McGovern, manager for Schuckl & Co., at 
Seattle, Wah., is of this opinion and has sent an interesting 
letter to the trade, as follows: ‘‘There seems to be an organ- 
ized movement among a certain clique to discredit coast salmon 
shippers. For instance, when the Hoover Relief Commission 
recently purchased a large stock of chum talls, the matter was 
given due publicity. Immediately, from widely separated 
points there sprang insidious rumors to the effect that this pur- 
chase was not a fact, being simply a ‘grandstand play’ on the 
part of coast salmon shippers. Some of our brokers continue 
to wire us to the effect that ‘others are offering such and such 
a price,’ which is generally far below the actual market. In- 
variably upon investigation we find these reports to be mere 
unfounded rumors, We believe that certain jobbers deliberate- 
ly misinform brokers and stampede them into the belief that 
there is no bottom to the salmon market.” 


Pacific Coast salmon packers are making preparations for 
the coming season, but their operations promise to be on an 
exceedingly limited scale and the indications are that salmon 
will be permitted to reach the breeding grounds this year in 
greater numbers than in a long time. The Alaska Packers’ As 
sociation has arranged to curtail its operations, it is under. 
stood, and will confine these to a few stations. The annual 
conference on wages is now on between packers and fishermen 
and there is a wide difference between the two interests. Last 
year nine cents a fish was paid fishermen, with $200 to cover 
wages on the voyage to and from the fishing grounds. This 
year packers are offering six and a half cents a fish and $1590 
for the voyage time. There are about four thousand mem- 
bers of the Fishermen’s Union, with a like number of cannrey 
workers, but even should the wage scale be fixed to the satis- 
faction of all crews will be greatly reduced in number. 

Packers take the stand that there is a large carry-over of 
canned salmon and there is not much anxiety on their part as 


to what course the men take. They desire, however, to ar- 
rive at an amicable settlement of the question and point out 
that in the 19 years of their dealings; there has been no 
labor trouble. 

Tomatoes—Tomato growers in the counties around San 
Francisco Bay, where the bulk of the California canning stock 
is grown, have held several meetings of late at San Jose, «nd 
plans have been perfected for the formation of a permanent 
organization. Efforts will be made to limit the acreage in 
order that a proper price may be secured for whatever is raised. 
Last year great quantities of tomatoes went to waste and many 
growers failed to make expenses on their crops. The market 
for canned tomatoes ig very quiet and sales are light, even 
with goods offered at far below the cost of canning. No. 2% 
standards are offered in the San Francisco market around 90 
cents, but buyers apparently expect to get stocks for less. 

After more than 200 growers of canning peaches in Sut- 
ter County, California, had signed up as members of a new 
co-operative ard non-profit association to be known as the Sut- 
ter Peach Growers, Inc., on the motion of President Frank 
Swett, of the Pear Growers’ Association, it was decided to 
throw the organization open to all peach growers in the State, 
with the idea of forming a State-wide peach association. Dr. E. 
M| Moulton, of Yuba City, chairman of the board of directors, 
has been instructed to send letters to all the prominent grow- 
ers of the State inviting them to become members of the Sut- 
ter county organization, with the object of later enlarging 
it into the California Peach Growers, Inc. Committees have 
been appointed to draft plans for the selling of peaches on a 
co-operative, non-profit basis, to arrange for the purchase of 
supplies, to procure and stabilize labor and to work on co- 
operative cannery projects. 

Coast Notes—The Japanese growers of the Santa Clara 
Valley, California, have definitely entered the canning field and 
within a short time products grown and canned exclusively 
by Japanese will be offered. Japanese fruit and vegetable 
growers recently organized at San Jose under the name of the 
Santa Clara Produce Company and have purchased the Alba 
cannery on Jackson street, near Highth. They have chosen 
Kiyoshi Horie president of their new concern and will operate 
it on a co-operative basis. Plrns are being made to open the 
plant as soon as strawberries are ripe and a large pack of this 
fruit is anticipated, since the Japanese virtually control the 
output of the Valley. It is understood that a full line of vege- 
tables will be packed as well as fruits. 

The Pacific Coast Dehydrators’ League has been organized 
at San Francisco, Cal., and J. B, Howell, of this city, has been 
chosen temporary chairman. A committee has been named to 
prepare by-laws and a meeting to ratify these will be held 
here on March 28th. About 35 dehydrating concerns in Cali- 
fornia alone are qualified to become members. 

The fiftieth anniversary of the San Francisco Retail Gro- 
cers’ Association, which claims to be the oldest and largest or- 


ganization of the kind in the world, was celebrated at the Com- 
mercial Club on the evening of March 10, with a banquet and 
entertainment. 

A new wholesale grocery firm known as O’Looney, Mad- 
igan & Co., has entered the field at San Francisco, Cal., with 
headquarters at Davis and Clark streets. The members of the 
firm are M. J. O’Looney, P. J. Madigan and James J, O’Looney. 

The plant of Young’s Home Cannery, 1516 East Eighth 


street, Los Angeles, Cal., was almost completely destroyed by 
fire early in March. : 


Samuel Adams, of Chicago, president of the American 
Pomological Society, recently paid a visit to San Francisco 
while making a survey of the fruit industry of the State. His 
prime mission has been to interest fruit growers and distribu- 
tors in a national conference of fruit growers to be held in 
Chicago, commencing April 1. 

The first vessel of the Seattle salmon canning fleet to 
leave for the Alaskan fishing grounds was the motorship Libby 
Maine, of Libby, McNeill & Libby, which sailed on March 10 for 
Taku. Cannery supplies and crews for the Taku and Yakutat 
plants were taken north. “BERKELEY.” 


. 
a 
: 


THE CANNING TRADE. 


and has been mailed to all subscribers to 
The Canning Trade 
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MR. SEARS GAVE BROKERS SOME GOOD ADVICE. 
In his address before the newly christened National Food 


Brokers’ Association, nee National Canned Foods and Dried 


Fruit Brokers’ Association—at Atlantic City during the big 
convention, then Pres’dent W. J. Sears gave the assembled 
brokers some good food for thought. Among other things he 
said: 

It is difficult at a time like this to attempt to establish any- 
thing like working formulas. All the rules have been set aside 
by the tremendous upheaval that the war has brought about; 
but I wish to point out, if I may, one or two possible guide 
boards on the highway which must lead us through this dark- 
ened world to the sunlit skies beyond. 

You should have a greater care about your contracts. You 
have just been advised that perhaps all of us have been too care- 
less all through the years. The broker ought to co'‘operate with 
the canner in formulating a complete record of every transaction. 
if you are not now using a memorandum of sales which comes 
from your office to the canner, you should do so. You should no 
longer depend upon a record made up of telegrams and le‘ters 

I hope you are not advising the canner to make sales con- 
tracts which are subject to approval of samples. This is a mis- 
representation of terms. If you make a eontract subject to ap- 
proval of price and product, you are simply giving the buyer an 
option to purchase: at some distant date. That is a perfectly 
legitimate transaction, but the canner ohght no: to be deceived as 
to its character. 

It seems to me you are somewhat neglecting your true func- 
tion as a representative of the producer in urging sales upon 
unresponsive buyers. I had a broker of standing tell me the other 
day that if the brokers of this country would withdraw from 
the market for thirty days, as most of the canners have in self- 
protection, the market would be vastly strengthened in its tone 
and spirit, 


CORN 


PATENTED 


COO 


.tion of canned foods. 


THE MORRAL 
HUSKER 
Either SINGLE or DOUBLE 

THE MORRAL 


CORN CUTTER 
Either SINGLE or DOUBLE CUT 


Write for Prices and Further Particulars 
MORRAL BROTHERS 
MORRAL, OHIO 


BROWN, BOGGS CO., Ltd., Hamilton, Oat. 
Sole Agents for Canada 


May I make one or two suggestions to you of a general na- 
ture, which may have in them a certain appeal to the higher 
ideals of your profession? 

My first thought is that the average food broker lacks the ele- 
mentary training and schooling which equip him for his pro. 
fession. Many of you are salesmen of a long list of products, 
and the knowledge which you need to properly merchandise them 
is almost world-wide, but let us think only in terms of canned 
food for the moment. 

We are beginning to understand that the growing and th: 
preparation of canned foods is one of the most intricate and 
scientific problems in this world. If I should ever go into the 
brokerage profession, it seems to me I should want to search out 
all the worth-while books that have been written with respect to 
the fundamental sciences underlying the growing and prepara- 
We find now that the technique required in 
sanning is a technique which must absolutely destroy the bacteria 
which exists in all foods. We know now that every properly 
conducted cannery will produce wholesome food. We are coming to 
see that without science, without a careful and correct applica- 
tion of the principles of science to our business, it will fail. 

It seems to me that the broker ought to become thoroughly 
acCvised as to all the scientific principles underlying this industry. 
It is to be regretted that the literature is limited, but such books 
as have been written should be well learned by the broker. I can- 
not quite conceive how a broker could undertake the selling of a 
complete line of canned foods without having some direct and 
personal information as to the technique of their manufacture. 
I should say, therefore, that first of all, the broker should make 
a personal visit and inspection of canneries in operation, to learn 


how the raw product is treated and changed into the finished 
goods. 


The broker should also have some knowledge of agriculture. 
He should have some knowledge of the problem of production. 
These well-meaning wholesale grocers who are now demanding 


{Continued on page 18) 
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STEAM BOILERS 


To comply with all state laws 
HORIZONTAL RETURN TUBULAR BOILERS 


30 to 150 Horse Power 


PLAIN VERTICAL TUBULAL BOILER 


5 to 50 Horse Power 


THE GEM CITY BOILER COMPANY 


DAYTON, OHIO 
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Not Mere Claims, but 
Positive 
Facts 


HE record of accomplishment made by the Indiana Pulper in can- 
ning plants a!l over the country, conclusively proves its reliabiliy 
and steady performance, its low upkeep expense, its ability to 

secure more pulp from the tomato, and its tremendously greater capacity. 


One canner says ‘The Indianais paramount to any pulper we have 
ever had in our plant. We have been particularly impressed with the 
degree of dryness of residue and the simplicty cf construction which 
makes for both ease in operation and ease in cleaning.” 


“Another man says of 


THE INDIANA PULPER 


“We can get a greater amount of pulp and a finer product. The pulper 
is us good as the first day we used it. We will put in another Indiana 
next year.” The president of another big canning concern writes: 

“The three Indiana Pulpers have given us the very best service of any 
pulper we ever used. We didnot losea minute during the tomato season 
on account of the machines refusing to work.” 


A GUARANTEED DAILY CAPACITY OF 10,000 BUSHELS OF TOMATOES 


Get Full Sales Power 
in Your Labels 


This is a conservative estimate. One concern making a ten-hour 
test, pulped 32 tons of tomatoes per hour. This wasall that could be fed, 
but was not enough to determine its capacity. Another concern on test, 
obtained 20 to 25 gallons more raw pulp per ton of tomatoes than heever 
pg — any other pulper and claims to have used every make on 

e market. 


A label or a package, to be good, 
must appeal toa woman. And women 
are influenced by the right use of 
color. That’s our business—the right 
use of the right color for labels. This 
is Color-Printing Headquarters, where 
keen study has developed the ability 
to put sales-thought into 


LABELS, POSTERS 
WINDOW DISPLAYS 


You are invited to come here for 
your color-printing. On our books, 
are thousands of customers who have 
been coming back, year after year for 
a business life-time because they know 
that our work and our prices are right. 
We value small orders as well as large 
ones, and our aim is quality in every 
shipment. 


THE PULPER—FINISHER 


For the small plant, handling up to 2500 bushels of tomatoes daily, 
The Indiana equipped with a finishing screen it isthe ideal equipment 
for both pulper and finisher. Used in this way. the one machine dces 
the work of two in one operation. In actual work in plants last season, 
the Indiana used in this way—producing finished product from the whole 
tomato at one operation—produced product which showed less bacteria 
and a smaller mould count than product put thru both a pulper and 
finisher of other manufacture. 


WRITE TODAY ABOUT AN INDIANA for next season. 


Other Langsenkamp products:—Copper Steam Jacketed Kettles, 
Standard Continuous Agitating Cookers, Rotary Washers, Tomato 
Crushers, Sanitary Desectiable Pumps Sorting Tables, Syrupers, Feed 
Water Heaters, Steam Traps, Gasoline Fire Pots, Brass Handy Gate 
Valves and enameled Lined Pipe. A request will secure complete infor 
mation on your needs. 


F. H. LANGSENKAMP 
INDIANAPOLIS, IND. 


Eastern Representative Coast Representative 
S. 0. RANDALL'S SON ~ ANDERSON-BARNGROVER MFG. CO. 
Baltimore, Md. 


San Jose, California 


THE UNITED STATES PRINTING 
AND LITHOGRAPH COMPANY 


Cincinnati, 55 Beech Street 
Baltimore, 439 Cross Street 
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WHAT A “COST SYSTEM” SHOULD DO FOR YOU. 


By the Fabricated Production Department, Chamber of Com- 
merce of the United States, 


Part of the work of the Fabricated Production Depart- 
ment is to acsist its organization members in securing for the 
industries they represent cost systems as practicable, yet as 
simple and uniform as possible. We shall not either devise or 
install a cost system but by co-operative study of each situa- 
tion, aided by the contributed experience of trade organizations 
and expert knowledge of the subject, help those who are dis- 
posed to help themselves. 

Purpose and Value of Cost Accounting—Individuals’ mem- 
ories are limited in the number of accurate records which they 
can retain. Business consists of transpiring events, all of 
which must be properly attended to. The solution of the 
problem of securing reliable records of many transactions with- 
out depending upon the fallibility of memory has been through 
systematic methods for conducting the operations of business. 
One of the very important matters relating to busines opera- 
tions, and one in which a number of records are involved is 
cost accounting. 

As An Insurer of Profits—Primarily, a business to exist 
must make money. This means that something must be dis- 
posed of for more than it has cost. Every manufacturer, 
therefore, is vitally concerned with the two items—cost and 
profit. The problems presented in labor, materials, production 
costs, and keen competition have made it necessary for a manu- 
facturer to determine and constantly to know the cost of his 
product in order that his business may continue to be a profit- 
able one, and earn the margin of profit desired. There is a 
definite dividing line between profit and loss, and the location 
of this dividing line can be and should be accurately de- 
termined. 

For Business Control — Cost accounting is an accurate 
method for arriving at the cost of producing a complete and 
saleable commodity and delivering it to the carrier for trans- 
portation, reporting in useable records all of the various ele- 
ments which go to make up these costs. Records of costs are 
valuable in themselves, yet it is the detailed information which 
they contain, available for ready reference, which is of utmost 
value. Accurate information regarding the various elements 
which go to make up costs, as contained in cost records, 
automatically eliminates arbitrary, empirical, or guess costs 
which prevail to a surprising degree among many manufac- 
turers. The cost system, like an X-ray picture, brings to light 
imperfect internal conditions and suggests correction. 

Increases Production—Among the many ways in which 
cost keeping is an aid to production are the following: It 
brings to light inefficiencies in system by calling to attention 
the cost of its operation and points out equipment that has 
become inadequate by showing an excessive cost of product 
coming therefrom; it points out employees who are below the 
standard required, and permits of performances being kept 
within certain limits by watching the accumulation of costs. 
Increased production depends largely on the intimate knowl- 
edge the management has of all elements in their manufactur- 
ing operations which can only be supplied through an ade- 
quate cost system. It enables them to establish proper con- 
trol and increase output as warranted by the cost record. 

Checks Variations From Standard Pract‘ce — In many 
plants considerable sums of money are spent to establish a stan- 
dard practice of operation. From time to time certain varia- 
tions from the established standard practice occur, affecting 
costs in an adverse way. Timely cost reports showing what is 
happening, rather than what has happened, suggests imme- 
diate correction of such inefficiencies. It is not sufficient that 
executives simply know that expenditures are excessive; they 
should be supplied with information to determine exactly 
where these excessive expenditures occur ana take action. 


THE CANNING TRADE. 


Definite responsibility for expenditures as well as the author- 
ity to make the expenditures should be fixed by an adequate 
system of cost accounting. 
Helps In Controlling Overhead or Burden—Overhead, or 
burden, consists of expense items which cannot be directly 
attributed to some particular product. It is composed -of 
indirect labor and material, rent, etc. Overhead being variable, 
as related to output, and forming a material portion of a 
plant’s expense, it is necessary that control over these accounts 
be rigidly kept. 
Control igs possible only when accurate knowledge of the 
amounts entering into each item composing overhead are 
known. Guessing, or estimating amounts of overhead, as 
well as arbitrary distribution without a sound basis for the 
allocation is uncertain and leads to unexpected results, Sales 
price does not affect overhead, but the amount of overhead 
definitely and absolutely affects sales price, 
A factory manager should have before him detailed cost 
reports showing the expenditures necessary to produce articles. 
With this information at hand, he is in a position to note the 
variables and put into operation the movements necessary for 
their satisfactory control. In this respect, the cost system is 
similar to the nerve system of the body, its function being to 
transmit information regarding conditions in the entire plant 
to come central indvidual or body. 
Promotes Intelligent Competition—No one enters business 

to fail but the majority who do lose out do so from various 
causes, but principally because they disregard the question 
of costs. Your worst competition is largely from those who do 
not know what it costs them to produce and do business. When 
normal production returns, competition will force closer mar- 
gins and casts must then be known. Why not now? 
Determines Unprofitable Lines—The manufacturer who 
bases the sales price of his product on competition without re- 
gard to real cost, stands to sell his product at a closer margin 
chan he desires and possibly at a loss. Whether the margin of 
the profit is ample or not the existing conditions are not known 
until the date when damage done is beyond repair. 
It is generally conceded that unprofitable lines should be 
discontinued. Where a variety of articles are manufactured 
in a single plant a cost system offers the only opportunity for 
determining positively those lines which are not profitable. 
Where a single article is manufactured timely informtaion re- 
garding costs can forestall a calamity. 
The raw and semi-finished materials and finished stock are 

an important part of the assets of a company. Officials who 
do not properly account for them with respect to price, quality 
and quantity may arrive at a cost lower than is real. This 
means that profits will be shown as greater than they are. 
It is obvious that if dividends are paid on the basis of such 
profits, the capital of the company will be depleted. 
Is An Investment—A practical, usable cost system should 

not be complex, but lean toward simplicity. Neither should it 
require an investment out of proportion to the benefits to be 
acquired. It should be considered a piece of necessary equip- 
ment and treated accordingly; it will return its proportion 
of dividends on the money paid for it. 
The adoption of a cost system by a number in any in- 
dustry, made uniform as to fundamentals, will be found of the 
greatest benefit in promoting more intelligent trade practices. 
Technical accuracy in costs, especially in lines involving 
minute operations, is not altogether desirable or necessary, 
but costs commercially accurate can always be obtained. 
General—Cost systems, both as to manufacturing and sell- 

ing, should tie in with the general accounting records so that 
financial statements drawn will reflect all conditions of the 
business accurately. 
In the making of a budget, the greatest possible accuracy 

is desirable, and here, too, the cost records of the past years 
afford dependable information. 
When a business operates without a cost system, it is in 

the same position as a boat without a rudder, tossed about by 
the winds and directed by sources outside of those supposed 
to be in control, and driven towards an end which is not definite 
and perhaps not the one desired. 
As we catch up in production a new era of competition 

will ensue, and. war-time margins will disappear. In their 
place will come percentages of profit earned by efficiency and 
determined by accurate cost reckoning. 
This department invites the correspondence of secretaries 

of trade or commercial organizations who desire to increase 
their service to their members who are interested in any com- 
mon problem of manufacturing. Secretaries may obtain copies 
of this pamphlet for such of their members as are interested in 
cost determination. 
FABRICATED PRODUCTION DEPARTMENT. 

E, W. McCULLOUGH, Mer. 
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Label Pastes for Canners 


TINNOL—The only strictly neutral Paste for labeling on tin It 
sticks on lacquered or plain tin. It prevents rust spots. It does not 
affect the most delicate colors. It does not warp or wrinkle the paper. 
It keeps sweet in any weather. All ready for use as we ship it. 
Packed in 50-gal. bbls.; 25 gal. bbls.; 10 gal. kegs; 5 gal. kegs: 2 
gal. pails; 1 gal pails. 
ARABOL LABELING MACHINE PASTE —An adhesive of ex- 
traordinary merit. Much stronger than flour paste. Will keep in 
sweet condition for more than three months. Made especially for the 
KNAPP, BURT and MORRAL machines and all machines using flour 
paste. 
Packed in 50-gal. bbls ; 25-gal. bbls.; 10-gal. kegs; 5-gal kegs; 2-gal. 
pails; 1-gal. pails. 
LIQUID PICK-UP GLUE-—A clean and highly concentrated adhes- 
ive, ready for use on the BURT and KNAPP or similar machines for 
difficult or varnished labels 
-acked in 50-gal. bbls.; 25-gal. bbls ; 10-gal. kegs; 5-gal kegs; 2-gal. 
pails; 1-gal. pails. 
MACHINE GUM-—For labeling on Glass and Wood. Will resist 
moisture and keep your labels where you put them. Will not affect 
gloss or stain delicate papers. All ready for use as we ship it. 
Packed in F0-gal. bbls.; 25-zal. bbls. ; 10-gal. kegs; 5-gal kegs; 2-gal. 
pails; 1-gal. pails. 
CONDENSED PASTE POWDER—0ne yound will make 2 gallons 
or 16 pounds of pure white paste ready for use. Much better, stronger 
and smoother than flour paste. Made in 2 minutes with boiling water 
or live steam. No acids. Will not stain 
the most delicate paper. Makes 3 times 
as much paste, pound for pound, than so- 
D called cold water pastes. Can be used on 
KNAPP or other labeling machines, made 
up at the rate of 1 lb. powder to 8 or 10 
lbs. of water. 
Packed in 2-0-lb. bbls.; 150-lb. bbls.: 
100-Ib. drums; 50-1b. drums; 25-lb. drums; 
) 10-lb. bags. 
AMERICAN COLD WATER PASTE 
POW DER—Made up in 2 minutes with 


cold water. Three pounds make 2 gal- 


lons of thick paste 


Packed in 300-Ib, bbls.; 100-Ib. drums: 
TRADE MARK | 50-lb. drums; 25-]b. drums; 10-lb. bags. 
Largest Paste and Gum Manu- 
facturers in the World 


The Arabol Manufacturing Co. 
100 William St. New York 


Samples for Tests on Request 


“It Sticks for Keeps” Established 1879 


Adex Manufacturing 
Company 


Manufacturers of 


ADHESIVE GUMS, 
GLUE AND PASTE 


604-606 W. Pratt Street 
BALTIMORE 2 MARYLAND 


SEE US AT 


ATLANTIC CITY 


January 17th - 21st 


Booth 155, Million Dollar Pier, regarding 
your requirements for 1921 for: 


SQUARE FIVE GALLON 
PULP - CANS 


107 - 135 lb. Plate—Plain or Enameled. 


rompt or future deliveries 


THOS. F. LUKENS COMPANY 
Distributors. Also headquarters for Bar 
and Wire Solder, Superfine Soldering Flux, 
Soldering Coppers, Capping Steels, Can Lac- 
quers, Ete. Send for list. 


238 Nth. Fourth St. 


Western Sales Office. Craig Brokerage Co. 
Merchants Bank Building, Indianapolis, Ind. 


Philadelphia 


LEWIS CUTTER 


FOR 
Beans, Okra, Celery, Rhubarb 


Attention, Mr. Canner:—If your cutter does not cut old 
and stringy beans clean, then you should have a Lewis 
Cutter, which cuts perfectly. 


We also build: Pineapple Peelers, Corers, Sizers and Slicers, Power 
Can Testers for any size cans, up to 5 gallon Oil Cans. 


Middleport, N. Y. 
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of this industry that they shall enter into contracts requiring a 
hundred per cent. delivery of perisahble products should under- 


stand the risks and hazards of the industry and you should under- - 


stand them to the end that you may take a position of sym- 
pathetic co-operation between the buyer and the seller. The prob- 
lems of production, the uncertainty of the crops, the difficu:ties of 
adjusting ourselves in a happy relationship with the farmer— 
these the broker should know something about if he is going to 
have a helpful understanding with the canner and with the dis- 
tributor. He should have more knowledge of the basic problems— 
that is, the demand resting upon all of us today everywhere in 
all relationships, because the one evil of the world today is igno- 
rance—ignorance of economic as well as political truths. For 
answer, look to the chaos in Russia. 


Need I say anything to you about the necessity of some 
knowledge of the pscyhology of salesmanship? If you men have 
not read the latest books upon this new science, you should read 
them, There is no mystery about salesmanship. It is a frank, 
honest, open-minded and sane relationship of men. But its power 
and success rests upon intelligence, logic and knowledge. 

For a second thing, it has occurred to me that perhaps as a 
rule, the brokers have too many accounts. It is not quite fair to 
the canner if he has relied for the success of his sales on a 
limited number of salesmen (because that is what you are), the 
disposal of his output, to have those salesmen so divided in their 
interests and their duty as to perform a day’s service for all, 
rather than a complete service for a few. I strongly advise that 
the brokers of this country take a careful survey of their ac- 
ecunts, and limit them in such a way as to the sections of the 
country, and as to the products involved, as to make it possible 
to render a full service to their principals. 


For the third thing, I suggest that the brokers of this coun- 
try should condemn once and for all, and prevent it if possible, 
an evil that now exists which I may briefly describe in this 
sentence The misrepresentation of grades of canned foods in 
quotation lists. It has been established by Federal authority 
that misbranding under the terms of the United States Food Law 
consists of two things: The actual misstatement of facts upon a 
label, and the actual misstatement as to the grade of a product 
in a contract. in a quotation list or in correspondence. During 
the last few months, I made it my business to examine some of 


Over Two Thousand 


Chisholm- Scott 
Viners 
and Five Hundred 


White Style Feeders 


in use in the United States 


These feeders do not tear the pods from the 
vines as other feeders do. 


For informatior, write the 


CHISHOLM-SCOTT CO. 


71 East State Street COLUMBUS, OHIO 


the products that had been quoted by the brokers of this country 
as standard quality under the definition of trade custom, which is 
the only definition we have now, but which is generally uniform 
throughout the country. : 

I examined some of the samples of certain products in re- 
spect to which quotations had been made in plain English that 
were of standard quality. They ‘were not. They were of sub- 
standard quality, and under the interpretation of the Food Law, 
and under any standard of morality in business, those goods 
should have been quoted as sub-standard and not as standard. 
The market has been distressed, heaven knows, badly enough by 
natural conditions, but here was an artificial condition contribut- 
ing to an undervaluation of foods, which were then selling be- 
low the cost of production or replacement. 


POSSIBLE EXPORTS OF AUSTRALIAN APPLES 2,250,000 
CASES, 


Lack of Shipping Facilities, However, Expected to Materially 
Reduce This Amount. 
(From the Market Reporter.) 


About 2,250,000 cases of Australian apples will be avail- 
able for export during the coming apple shipping season, 
according to estimates published by the Canadian Department 
of Trade and Commerce. It is doubtful, however, states the 
report, whether shipping facilities can be obtained for the 
movement of anything like this quantity. 

In shipping circles efforts are being made to transport the 
following quantites: From Tasmania, 750,000 cases; from 
Victoria, 350,000 cases; from South Australia, 150,000 cases; 
and from Western Australia, 200,000 cases. This makes 
a total of 1,450,000 cases, each case containing about 40 
pounds. Many exporters, however, do not anticipate that more 
than 1,250,000 cases can be shipped overseas, owing to the lack 
of cold storage facilities on steamships now engaged in the 
Australian trade. 

The season so far has been excellent, but much can hap- 
pen in the condition of the fruit from the last week of Feb- 
ruary, when early varieties come on the market, until towards 
the end of April, when the late varieties are picked. 


OYSTER STEAM BOX 


With improved sliding doors, 
doing away with the hinged 
tracks, giving increased service 


Edw. Renneburg & Sons Co. 
MACHINE AND BOILER WORKS 
2639 Boston Street Baitimore, Md. 
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When Experience has Shown You 


The Expense of Mediocre Seed— 


Leonard Seed Company 
Chicago 


SOUDER CONTINUOUS COOKER 


L 
Ilas a wonderful Patented Steam Cooking System. = 
Notice—Only one moving part inside of Cooker. 
Has no chain to come in contact with tomato acid, which always eats and causes trouble. : : 
Ilas only one essential bearing, which is provided with a ball thrust bearing, and does not come in contact with tomato acid. 
Steam is delivered directly upon the cans at all times while being processed, which keeps the cans clean; where this system is not 
used, cans must pass through water, 
las a patented oiling system, which keeps the cans from rusting. 
Has friction clutches with ball thrust bearings, which makes let the same cook. 
Hias an automatic Steam Regulator, which causes each can to gife of machine indefinite, “ 
Has two large manholes on top; by lifting them off Cooker can be easily cleaned and entire insid2 of Cooker is visible and accessible, 
Saves 75 per cent, on steam, 
Saves 95 per cent. on labor. 


SOUDER MFG. CO. BRIDGETON, N. J. 
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USE OF TELEPHONES INCREASES CONSUMPTION OF 
CANNED FOODS. 


By Marie D. Peffer, Waupin, Wis. 

The topic of advertising and publicity for canned foods 
has been a subject of discussion for some time, but the speaker 
at the fall meeting of the Western Association who mentioned 
the wagging of a woman’s tongue as a medium for advertising 
is one who has touched upon the key note. 

There is no doubt in the minds of the business people of 
today that this country is experiencing a consumers’ strike. 
People simply are not buying unless attractive methods of 
salesmanship are used. Many blame the retailer for not re- 
ducing prices and taking losses. The facts are, that retailers 
have reduced prices of many commodities but the public has 
adopted a hand-to-hand policy of buying. Many merchants 
having reduced their prices, have been forced to withdraw their 
newspaper advertising after a fair trial, as the public has cur- 
tailed purchases to such an extent that ordinary methods of 
advertising cannot move the goods and level-headed manu- 
facturers throughout the Middle West are daily adopting the 
policy of closer co-operation with the retailer and effective 
methods such as house-to-house work, circularizing by mail, 
store demonstrations, etc., are being used to reach the consum- 
ing public. 

Now, if ever, is the time when the canner snould co-op- 
erate with the jobber and the retailer to move his brands. I 
recently called upon six retail grocers and acked them how 
many cases of corn, peas and succotash they would sell in a 
week. Four replied: ‘About a case of each.” One admit- 
ted, ‘“‘“Not any in a week,” and the sixth man told me that 


where a year ago he would sell fifteen cases of corn a week he 
would sell but one case a week this year, 


During the past five months I have devoted my entire 
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time to the retail selling of canned foods in co-operation with 
the retail grocer. I have been reaching the housewife on the 
telephone and been employed by canners who wished to move 
their goods out of the warehouses and off the retailers shelves 
into the hands of the consumer. We are doing the work for- 
merly done by store demonstrators, but with much better suc- 
cess as we do not wait for the housewife to come to us. One 
sales manager has termed my method of selling as Peffer’s 
Phony Sales, not because the sales are, to use a slang ex- 
pression, ‘‘phony,”’ but because the work is done over the tele- 
phone. 

We use special telephone equipment to facilitate the work 
and are able to average eighty complete calls a day. From 
this number we will sell thirty or more. In cities the size 
of Milwaukee or Cincinnati I have been able to sell 32.9 per 
cent. of the housewives called. In the smaller towns we run 
much higher, selling between 40 and 50 per cent. 


The sales run from six cans to several cases. In one town 
of twenty-six thousand population we averaged 26 cans to a 
sale. In Cincinnati twenty-one cans to a sale. In another city 
only ten thousand the average ran but thirteen cans to a sale, 
but in the present day conditions who would not be pleased 
with 25 to 30 sales a day averaging 13 cans to a sale? 

Recently I called 143 customers for one of the grocers 
whom I mentioned in the beginning of my article as selling 
only one case a week. I sold 67 orders, or 46.1 per cent,. 
of those I called. My total sales amounted to 1002 cans, 
at an average prices of 17 plus cents per can. At Sidney, 
Ohio, I have just finished a list I sold for the grocer and for 
the canner whom I represented, 2144 cans of peas, corn and 
succotash. All of these orders were for immediate delivery. 
Girls taking ‘‘future orders” some times make better records 
than this, but frequently they suffer from refusal to accept. 
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INK-BELT Machin- 
ery is built up to a 
high standard of quality. eX 
Our line not only in- 
cludes Elevating and 
Conveying Machinery 
for handling materials of 
every kind, but a com- 
plete line of power 
transmission equipment. 
We are the World’s 
Largest Manufacturers 
of Elevating, Convey- 
ing and Power Trans- 
mission Chains. This 
trade >——~< mark iden- 
tifies genuine Link-Belt 
Chain. 
SEND FOR CATALOG 
Link - CompPaNny 


PHILADELPHIA CHICAGO INDIANAPOLIS 
Offices In Principal Cities 
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In the smaller towns I work alone, but when the number 
of calls warrants I train a crew of girls. 
experienced more difficulty in training crews to sell canned 
foods than in any other line in which I have worked. This, 
I believe, to be due to the uncertainty existing in the minds 
of the housewife as to the contents of the can and this is due, 


in turn, to the terrible hetrogenious assortment of present 
day labels. 


There is no doubt but that canned foods need a stan- 
dardized label or mark of qualification which is known and 
can be readily understood by the housewife. I had hoped 
that the seal of inspection of the National Canners’ Associa- 
tion would serve as a mark of quality and become prominent 
in the mind of the consumer so that the confusion of labels 
might no longer be a hindrance in the sale of canned foods, 
but after five full months talking with the housewife, during 
which period my assistants and myself have reached tens of 
thousands of housewives, I am yet to receive an inquiry for 
nationally inspected foods! 


During these five months I have acquired a good first-hand 
knowledge as to what the housewife thinks. Her reasons for 
not purchasing are many and varied. The most common rea- 
son given is that ‘the’ won’t eat anything like that.” I am 
left to my own judgment as to who the “he” might be, but 
so often have I been told about this ‘‘he” of the family and 
his distaste for things canned that I am now directing my 
publicity efforts to the male rather than the female species 
of the human race, 


I have before me as I write a list of one thousand names 
recently worked on. Fully one-third of the list were sold. 
Of the remaining two-thirds, or 666 names, 50 per cent. 
did not purchase due to home canning and the remaining 
number are about equally divided between those who use 
green vegetables only and those who do not use canned foods 
due to the belief that foods in tins are put up in acids or are 
just naturally poisonous. It is really startling the number of 
times we are asked if any harmful-acids are used. But I have 
noticed that the idea seems to run in localities and could be 
easily wiped out if the canners would make a careful survey 
and then direct the right kind of publicity imto the localities 
where most needed. 


I find that every list of names called can be divided into 
the four groups—first, those who purchase; second, those who 
do not purchase due to home canning; third, the wealthier 
class, who consume green vegetables, and the fourth, or poorer 
class, who constantly reply, ‘“‘No, don’t want to buy anything 
like that—we don’t eat anything like that—nothing from 
a tin can.” 
in the last five months! However, that is the time we ger 
in our work. That is when it takes salesmanship to sell, but 
you can know that we are selling for the national canners sur- 
vey gives only 15 per cent. of the people as eating canned 
foods and we sell thirty-three and a third per cent. and over 
in every territory in which we have worked, 

If one is to increase consumption of a product it is neces- 
sary to reach those who are not users of the product. I 
was therefore much interested in learning whether taese 666 
non-purchasers out of the 1000 I mentioned would be reached 
by the National Canners’ advertising. I therefore called on 
the telephone 100 housewives of the fourth class, or those 
who did not purchase as they claimed foods in tins to be un- 
healthful. I did not mention canned foods, but talked to them 
about what they read. I wanted to learn to my own satisfaction 
whether the publications used by the National Association 
were reaching this class of non-consumers. - The result of my 
survey is as follows: Of 100 people who are not using erenned 
foods due to the belief that they are harmful, 45 per cent. 
reported they did not read any of the magazines which are 
listed as heing used by the National Canners’ campaign. 
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However, I have. 


How many many times I have heard that phrase. 


per cent. reported as occasionally seeing one or more of the 
magazines, but were not familiar with any of the advertise- 
ments. Fifteen per cent. said they read one or more of the 
magazines and could mention a clothing or a tire or a food 
“ad” which had appeared. 


I also called 100 housewives of the third class, those who 

are users only of green vegetables, to the exclusion of canned 
foods. Of this class I found 25 per cent. were familiar with 
one or more advertisements in some of the magazines listed. 
Seventy-five per cent, claimed not to read these publications 
at all or could not recall any of the advertisements appearing 
in them. Basing my conclusions on the results of this survey 
I believe that only a small portion of the public are being 
reached by the Canners campaign and that is the reason for 
the lack of inquiry on the part of the housewife for inspected 
foods. 
A few more words about phone selling. It is not a new 
idea. In fact, it is quite an old one, but it has taken me some 
four years to work out the system by which I am able to obtain 
the present satisfactory results. By phone selling we have 
advertising plus distribution. We do not sell every house- 
wife we talk to, but we do cell one out of three and some- 
times more. The one or two who do not buy have heard our 
story and in many instances will go to the retailer and pur- 
chase one or more cans of the goods we are selling. One 
canner told me that on his line he could figure that where we 
would sell 1000 cans the retailers with whom we co-operated, 
would move 2000 in addition as a result of our work. 

A short time ago I spent 16 days in a small town in Ohio. 
My total sales were 7,644 cans at an average price of 20 plus 
cents per can; a total of $1,529.50. If you will divide the 
working day into eight hours you will find that I was able 
(working alone) to move from the retailers’ shelves into the 
hands of the housewife, 59 plus cans per hour. Remember 
these goods were sold at an average price of 20, plus, etc., per 
can. When such simple methods succeed is there any excuse 
for a lack of consumption of canned foods? 


I want to mention the economical side of this work. Let 

me compare for you the cost and results between this work 
and booth demonstration. 
Late in September of last year I went to a small town in 
Ohio. A full festival was in progress and the firm I was to 
represent had a street booth for demonstration and sales pur- 
poses. They sold directly from the booth, taking the name 
of the retail grocer to whom they later sent a check to cover 
his share of the sale. The booth was an elaboarte affair, in 
which four men and one lady were kept busy. A friendly 
contest was encouraged by the sales manager to see which 
of the five would sell the most goods. The sales totaled $540. 
I was in the city for a conference but the sales manager sug- 
gested I remain and get busy on the phone. I, of course, 
hesitated, feeling that the tewn was about “sold up.” Prior 
to the festival a Chicago firm had a lady in the city for three 
weeks doing house-to-house work on another brand of goods 
and I was therefore the third ‘epidemic,’ as it were. 

The outlook was not hopeful; however, I was game. 1 
felt if I failed it would be remarkable, so I sat down to the 
telephone in the corner of an office and started to work. My 
week’s record showed $596 in sales. 

Compare, if you will, the expense of the two propositions. 
An expensive booth with five salaries and a result of $540 
in sales. On the other hand a telephone at a cost of $1.00 
a week, one salary and $596 in sales. Furthermore, for booth 
work you have to await your opportunity until a food show 
or some like affair is scheduled, but with Peffer’s Phony Sales 
there is no necessity of waiting and you can increase con- 
sumption of your product in a community at any time yeu 
become interested in doing so. 

I do not wish to mislead anyone by this article. I du 
not recommend that readers of The Trade immediately set 
their stenographers down to an office phone and expect her to 
sell the entire season’s pack during her off hours. I use spe- 
cial telephone equipment to make my work easy. I have 
spent the past seven years studying the housewife’s angle on 
canned foods. I am, therefore, able to approach her in a man- 
ner to better enable me to sell her. I also have spent several 
years in studying the history of canned foods and in selling 
them. Therefore, I can discuss them more intelligently than 
the average saleslady. I also have studied voice modulation. 
All of these factors go to make up our success. I believe I 
am a pioneer in this method of selling and will gladly give 


further details to any who are interested. My home address 
is Waupun, Wisconsin, 
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Sanitary Cans and 
Closing Machines 


First of All 


Heekin Cans 
Are Safe! 


@ Canners need have no worry regarding the 


wisdom of using cans that are as time-tested as are 
Heekin’s. 


@ From the standpoint of our twenty years of 
manufacturing experience and from the standpoint of 
tests to which these cans have been subjected, they 
are absolutely SAFE. 


Consider also the Quality of Metal Used 


The Heekin Can Co. 


Culvert and New Sts. Cincinnati, Ohio 
“Heekin Can Since 1901” 
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SUGAR BUYERS. BROKE THEIR OWN. BACKS. 


It would seem from the annual report of the American 
Sugar Refining Company, that the eagerness of buyers, to get 
‘sugar, and the fact that they went outside of this country to 
get it, broke the market against themselves, and caused the 
severe drop in sugar prices last year. The quotation we give 
here from their annual report seems to clearly show this. It 
should be added that during this eagerness to buy the Amer- 
ican Sugar Refining Company sold all its spot and prospective 
sugars—and has since insisted that its sales contracts be lived 
up to. We quote: . 


The world was scoured for sugar, and it was found. The 
great demand and high prices acted as a magnet. Sugar which 
had disappeared from the world’s statistics, and supposedly 
was consumed, found its way to the warehouses of manufactur- 
ers and jobbers even from the interior of China. Sugar began 
to pour into the United States from nearly 50 countries. In 
the single.month of July alone 587,000 tons of sugar reached 
United States ports. 

The refiners have adequate facilities for distributing re- 
fined sugar according to trade requirements, and through years 
of experience understand the needs of the trade and of the 
country. Orinarily the trade buys from the refiners. This 
year, under the excitement of attempted de-control, this policy 
was departed from by the manufacturing and grocery trade, 
who purchased direct from the foreign producer beyond ali 
possible needs of the country. The total amount of these di- 
rect consumption sugars purchased by the trade is estimated 
as high as: 700,000 tons, and about two-thirds came to the 
Atlantic ports, This direct consumption sugar included 250,000 
tons from Java, 35,000 tons from Europe, 30,000 tons from 
Canada 45,000 tons from Argentine 35,000 tons from Cen- 
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tral America, 25,000 tons from Mexico, and 85,000 tons from 
Brazil Peru and the West Indies, as well as large quantities 
from Japan China British India and washed sugars from St. 
Croix, Porto Rico and Cuba and many other foreign countries. 


These vast commitments by the trade, entirely aside from 
their commitments through the refiners, could not have been 
foreseen. No machinery is available for recording them. In 
fact, in many instances they were concealed. These direct 
purchases by the trade were at prices often higher than the 
equivalent of your company’s selling price of 22.05 cents net 
for refined sugar. Many of these sugars were found on arrival 
to be unfit for household or canning use. Part were of dark 
color ine the nature of raw sugar. Some must be sent to re- 
finers to be cleaned and purified by the refining process. 
Most of the purchases were under confirmed letters of credit, 
and payment became a most difficult problem, resulting in 
attempted resales, which hastened the collapse of prices. Un- 
der the pressure of these sales the market weakened, and in 
August broke into the most violent price decline ever recorded 
in sugar. 

As great as was the buying panic, so was now the hysteria 
of cancellation and of repudiation of contracts. The trade 
became so demoralized that on August 24 your company with- 
drew from the market and devoted its facilities to complet- 
ing the business already on its books. 

Not until the writing of this report, more than a year ago 
after the close of the year, were figures available of total im- 
ports for the entire country, showing the unprecedented figure 
of 4,460,166 tons of sugar imported in 1920,, as compared 
with 3,976,331 tons in 1919 and 3,115,143 tons in 1918. 

Making adjustment of stocks of exports, and of the in- 
creased crop of domestic, beet and of Louisiana cane suagr, 
there was in the National Sugar Bowl for domestic consump- 
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4—ONE BOXES 


ROBINS CIRCLE STEAM HOIST 


OF ALL IRON CONSTRUCTION 
4—ONE Boxes enable you to get more 
service out of your trucks and wagons,and 
to get more goods in your warehouses and 
to keep down storage costs. Let us quote 


you prices today. / 
The Saving in 
Space over 
nailed 
boxes averages 


shown in illustration or with our Special Single 
Slide Valve. Made to suit your requirements. 
Write for catalogue 
MANUFACTURERS OF CANNING 
MACHINERY 
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A. K. Robins & Co. 
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tion, in round figures, probably 775,000 tons, or 4,957,779 
barrels or 1,735,222,000 pounds more sugar in 1920 than 
in 1919. It is significant that the surplus in the National 
Sugar Bowl is nearly the same as the purchases by the trade 
of imported direct consumption sugars. 


Making the comparison with 1918, there was probably 
1,075,000 tons, or 6,880,000 barrels, or 2,400,000,000 pounds 
more refined sugar in 1920 than in 1918. 

Stated in another way, the increased amount of sugar 
for domestic consumption in the National Sugar Bowl in 1920 
over 1919 was sufficient to last the people of the United States 
70 days, or from Labor Day until almost Thanksgiving, had 
we been dependent upon that supply alone. The increase in 
1920 over 1918 was sufficient to last 98 days, or from Labor 
Day until almost Christmas. 

Stated in money, the value of the sugar imports alone, 
as revealed by figures of the United States Customs Depart- 
ment, was $347,643,887 in 1918, $522,259,538 in 1919, and 
$1,294,632,866 in 1920. These figures do not include the 
domestic beet and Louisiana cane sugars, customs duty, cost 
of refining, cost of distribution, freight charges, nor many 
other attendant costs, probably bringing the total cost to the 
American people of all sugar consumed in 1920 to more than 
$1,500,000,000, at wholesale price. 

The stockholders will understand the conservative course 
followed by your company in view of this largely increased 
supply of sugar in the United States in 1920, when it is re- 
called for reasons already given, that our own tonnage was 
less than usual. 

Ample justification is again afforded for the comment of 
the United States Tariff Commission under recent date, that 
your company ‘‘cannot be said to occupy a monopoly position 
in control of supply and prices,” nor, we might add, of re- 


sponsibility either directly or indirectly for the results of the 


attempted de-control of sugar. 


As a result of attempted decontrol, we have had famine 
and plenty, prices ranging from 4% cents to 24% cents for 
duty paid raw sugar, and from 7% cents to 27% cents re- 
finers’ list price for refined sugar, with financial: wreckage 
from producers to grocers, not only in the United States but 
in Cuba, in Canada and in many foreign countres. More ser- 
ous stll, attempted de-control on an empty shelf, and the re 
sultant panic of prices, may profoundly affect all United States 
producing fields, including Cuba. 

How violent were the fluctuations in raw sugar prices in 
1920 will be understood when it is stated that an investigation 
of the prices of over one hundred years, including the years 
of the Mexican and Civil Wars, fails to reveal a change in 
any one year one half so great as the fluctuation of 19.875 
cents per pound of last year. Even in 1914, the year of the 
sudden outbreak of the Great War, the fluctuation was only 
3.625 cents, while from 1900 to 1919 the greatest fluctuation 
was in the year 1905 and that with only a variation of 1.815 


cents per pound—less than one-tenth of the fluctuation of the 
de-control year of 1920. 

In the year 1920 the people of the United States paid the 
highest prices ever recorded, amounting to many unnecessary 
hundred millions of dollars in the attempted de-control by our 
Government of a world staple, for two years held below its 
world’s parity, without the caution of accumulating stocks 
or of taking any other preparatory measure for the transition. 
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THE KNAPP LABELER 


uses a liquid pick-up glue which does not require heating. No lamps or 
apparatus to bother with. Labels cold cans, moist or sweaty cans. 
Labels in a draught or any place at all. Has positive pick-up. Saves 
labels. 

The curling bar for shaping the label to the curve of each can, permits 
the use of varnish labels, and handles all kinds of labels far better than 
any method yet devised. Labels stay put and the very small amount of 
gum and paste used insures neat work. Nothing to rust the cans or stain 
the labels. 


As the Knapp Labeler is automatic, the human equation is largely elim- . 
inated. Just watch a Knapp at work and you will see the reason why 
most canners specify this labor saver and trouble quencher. 


Write for cut ot our new Boxer 


The FRED. H. KNAPP COMPANY 
Baltimore = = = Maryland 


Berger & Carter Co., Pacific Coast Dealers, San Francisco, and Brown, Boggs Co., Canadian Dealers, Hamilton, Ontario. 
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PREVENTING EXPRESS SHIPMENTS FROM GOING 
“ON HAND.” 


A campaign has been started in the express business to 
keep down the number of shipments which find their way to 
“On Hand” departments, because the addresses are inaccurate, 


other disagreement between shipper and consignee An en- 
ergetic effort is being made to clear up the undeliverable mat- 
ter found in the “On Hand” rooms of the express company 
and at the Right Way meetings of the express employees, 
throughout the country, the subject is receiving special ::t- 
tention. 


It is the opinion of operating heads in the express busi- 
nesy that the growth of “On Hand” freight is a handicap 
to improvement in the express service. Practically every in- 
dustry is interested in prompt delivery of goods and the car- 
rier is seeking the co-operation of the shipping public to 
remove the heavy burden which the storing and care of “On 
Hand” freight involve. It is found that a large number of 
claims and annoying controversies are directly chargeable to 


the abuse of the ‘On Hand” privilege. 


While it is a decided advantage to the transient shipper 
to have the express carrier hold his gods for him until he ar- 
rives, and to do this without added expense, it wag not in- 
tended that regular express patrons would ask or expect the 
carrier to store their gods while some argument between 
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or incomplete, or because of cancellation of orders or some. 


shipper and consignee was being settled. The express com- 
pany does not generally charge for storing shipments, but 
some such step may be taken unless the situation improves. 


In seeking the co-operation of the shippers, the trans- 
portation company lays emphasis upon the importance of every 
shipper having the consignees full name and address, street 
and number, plainly stencilled or otherwise marked, on each 
piece he sends by express. It is equally important, the carrier 
points out, that each shipper shows his name and address 
clearly on each piece of a shipment. 

That consignees should accept delivery of shipments ten- 
dered and not leave them on the carrier’s hands is the conten- 
tion of the express company in this campaign. This should 
be done even if shipments are offered in bad order, for then 
the consignee can dispose of them to the best advantage and 
thereby reduce the loss to the lowest possible figuref. Ship- 
perg and consignees are urged to give special attention to 
postal notices sent out by the carriers to both of them, when 
a shipment cannot be delivered by an express driver, for 
any reason, 

When a shipper is informed by the express company, 
through the usual postal notices that the consignee to whom 
he sent his goods has refused to accept them, it will facilitate 
matters if he will give prompt and definite instructions for 
the disposal of the shipment in question. 


FIDELITY 
CAN 


BALTIMORE, MD. 


PACKERS CANS— 


SANITARY AND CAP HOLE 
5 GAL SQUARE PULP CANS 
FRICTION Top and WAX Top 


To Save Money See the 


“Wanted & For Sale” Ads 


CANS 
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Double Seamers 


IF THE 


““Seal of Inspection”’ 


Means Anything to You 


USE 
Max Ams Double Seamers 


THE MAX AMS. MACHINE CO. 


101 Park Avenue 


New York City 


The other Machines in our complete line are - 
just as good as our Double Seamers Special Agents 


Chicago Office ; CHARLES M. AMS, President The Premier Machinery Co. 
20 E. Jackson Boulevard San Francisco, Cal. 


Have You Lost Money on Spills? 
Are you Tired of Paying for Repair Parts? Would you Like to Forget about Breakdowns? 


Is the Time of Your Operators Valuable? 


ELIMINATE YOUR TROUBLES BY EQUIPPING WITH 
Angelus Non-Spill Double Seamers 
We Have Satisfied Others Why Not You? 


ANGELUS SANITARY CAN MACHINE CO. 
282 San Fernando Boulevard - , ° LOS ANGELES, CAL. 


YOU DO NOT EXPERIMENT WHEN 
YOU USE THIS FLUX. 
THE STANDARD FOR TWENTY YEARS. 


MADE FROM BEST RAW MATERIALS 
UNDER PROPER FORMULA. 
QUALITY ALWAYS THE SAME. 


— MANUFACTURED ONLY BY — 


THE GRASSELLI CHEMICAL COMPANY 
MAIN OFFICE CLEVELAND, OHIO 


New York Boston, Mass. Milwaukee, Wisc. 8. O. Randall’s Son THE GRASSELLI CHEMICAL CO., LTD. 
Cincinnatti, Ohio Chicago 8t. Paul, Minn. Baltimore 


4 . Toronto, Ont. Montreal, Que. 
ngham, Ala. 8t. Louis, Mo. Philadelphia, Pa. C. W. Pike Company 
i % La. . Pa. San Francisco Hamilton, Ont. 


Eureka Soldering Flux 
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FREIGHT RATES & SHIPPING NEWS 
Traffic Bureau 

THE CANNED GOODS EXCHANGE OF BALTIMORE 


Indianapolis, Ind., March 7, 1921. 

General Business Comments—Influenced by general busi- 
ness conditions, the canned foods market continues more or less 
inactive. Quotations eractic and seller's degree of anxiety to sell 
mmay be gauged from the varied range of prices. This condition 
will continue until there is some regularity and stability to buying 
demand. Jobbers are being erroneously censured in some quarter, 
because of th eadoption of hand-to-mouth policy, which is com- 
plling the canner to carry his wares until there is an actual con- 
sumptive demand for them, with the consequence of a low ob- 
taining market. Less criticism in this direction would evidenced 
were proper deductions made before arriving at conclusions. The 
jobbers in general, in the first place, lost heavily on sugar. Before 
thy could convalesence [they weer handed another solar plexus 
by the general heavy decline sin the market on practically every- 
thing they had bought on future contracte, before they could dis- 
pose of but little if any of their purchases. This, together with 
the general trend of business conditions. brought about their 
rejections of credit, which, in the vast majority of places, pre- 
cloded speculation, and compelled buying in a limited way. 

Most of the jobbers being good merchandisers, quickly ad- 
justed their selling price in line with replacement costs, and in so 
doing absorbed big losses. Where there has been any stoppage in 
the channel of proper distribution it has occurred where here and 
there some narrow-sighted retailer has insisted upon merchandis- 


 TOMATO—“The Landreth” 
; Price $9.00 per pound 


. placement basis. 


ing his wares at prices of cost plus profit, rather than upon re- 
Sales at wholesale in general business doing the 
past several weeks, have been in reasonable volume, and at retail! 
lave been almost normal for the season. While general whole- 
sale and retail prices have experienced readjustment is as yet 
behind us. Sensational drops in all probability have been com- 
pleted, but a further shrinkage in the average price on many com- 
modities seems inevitable. As soon as industry can proceed with 
a degree of safety, the present restricted operations will be sup- 
planted by expensive production, which will fuenish protitable 
employment to the present army of unemployed. This will be a 
certain barometer of restoration to “normalacy.” 


Canners’ quotations on practically every canned foods item 
are today below cost of reproduction. Cans this season will be 
as high, boxes practically so, a little may be saved on fuel, smail 
saving will be created in the hire of labor, and on price of raw 
materials, but no such saving can be created as to enable the 
canner to pack at costs anywhere near the present market. Most 
canners express themselves as unwilling to pack unless they have 
a fairly good volume of future business on their books. Without 
«a decided improvement in the spoot market there will be no 
incentive for the jobbers to buy futures. Many of the bankers 
have already expressed themselves to canners as being unwilling 
to loan for canning operations unless ecanners have contracts with 
deepndable jobbers for a volume of profitable business. This is 
the angle of the situation that is now confronting the packer, 
It is, at this early date, safe to predict an enforced heavy curtail- 
ment of acreage, and unless market conditions improve by plantinfi 
time, the extent of the enforced curtailment of acreage will likely 
be so great as to prove serious to the canning industry and those 
depending upon it. 


CONTINETAL BROKERAGE COMPANY. 


Wausau, Wis., March 14, 1921. 


There is a surprising interest in future peas. While we 
are frank to say we havent’s sold very many, our correspon- 
dents seems to be interested. And we are told one of the larg- 
est packers in the State is sold up. There is a healthy inquiry 
and some business on spot peas. 


GROCERS SUPPLY CO. 


> 

VARIETIES 

$9.00 
DELAWARE BEAUTY 5.00 + 
LANDRETHS RED ROCK. .... 4.50 
GREATER BALTIMORE. 3.50 3 

« 

OTHER SEEDS : 

Beet Cucumber Cabbage Pumpkin Squash 4 
Okra Spinach Cauliflower Beans 3 
Snap Dwarf Lima Sugar Corn Peas 4 

The Landreths sell every Seed used by Canners and ask 3 
you before buying to write for prices. The Landreth’s 3 
prioes will be found as low as such quality can be sold. + 

D. LANDRETH SEED CO., ; 
BRISTOL, PENNA. 

Business Founded 1784 The Oldest Seed House in America 3 
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ert’s Work Canning 


A Translation from the French 


—OF— 


The Book For All Households 


The Art of Conserving During Many Years, All 
Animal and Vegetable Substances 


By M. Appert 


Late confectioner and distiller, elevated to be provisioner 
of the ducal house of Christian IV., member 


_of the Society for the Encouragement 
of National Industry. 


1831 


Translated from the fourth edition by 
KATHERINE GOLDEN Birrine, M. 8. 


M, NICHOLAS APPERT 
1750—1841 


The work is done in the same manner on the parts 
of the hind-quarter and on the thigh. After taking off 
the leg, the glands, the foot, the sub-glands and the hock 
are removed. These parts are cleaned and hung like the 
preceding. 

When this work is finished the bones are gathered 
and broken with a chopper into pieces as small as pos- 
sible, and to them are added the trimmings from the 
meat, the sinews, and the tendons. The whole is placed 
in an autoclave, and spring water poured in to four inches 
above the contents, then heated to 180 degrees. In this 
manner the waste is utilized and makes an excellent 
bouillon. 


While the cooking is being done the boned meat is 
divided into pieces proportionate to the cans to be used. 

With a well-sharpened buteher’s cleaver the neck is 
cut lengthwise into three pieces, which are rolled and 
tied firmly as practiced in all kitchens, and for all kinds 
of pieces of beef.* 

The meat divided and prepared is put in the delivery 
boilers, placed for this purpose close to the autoclave. 
When sufticiently cooled so it can be opened without dan- 
ger, the bouillon has the fat removed, and is then poured 
on the meats, to which is added an assortment of vege- 
tables arranged in a net, and the seasoning suitable to a 
pot-au-feu.®, 


‘In rolling the meat in this way on the length, one should be careful to 


proportion the size of the roll to the diameter of the cans. In cutting the meat 


crosswise one should also try to cut the pieces in thickness as nearly equal co 


the depth of the can as possible. 


®The pot-au-feu which I describe here is without doubt excellent for its 
purpose, but it leaves much to be desired even in a middle-class kitchen; from 
which a superficial reader would infer that I am alien to the first principles of 
the culinary art, of this art valuable and almost supreme, which in our day 
exercises so great an influence on the destinies of the world! To place myself 
beyond such a conception and in spite of my repugnance to parade my erudi- 
tion, I believe it to the purpose to report here the opinion of an author as 
skillful as he was intelligent. 


“It is not,” he said, “the quantity of meat alone, but the manner in which 
a pot-au-feu is conducted, which makes a good soup. What is soup? A de- 
coction from meat containing the animal extractives or osmazomes which color 
it, some salts, but especially gelatin. In order that the meat yield these prin- 
ciples to the water, it is necessary that it be penetrated gradually by the heat 
so as to expand the muscular fibres and dissolve the interposed gelatin, but in 
these same muscles there is albumen (a substance analogous to the white of 
eg, and which forms the scum in the pot); this albumen is coagulated and 
hardened at a temperature of 80 degrees. If then you heat your pot-au-feu 
too rapidly so that it boils before the meat be expanded and penetrated by ihe 
water, what will happen? The albumen is coagulated even in the meat and 
prevents the solution of the gelatin; you haye a weak soup and hard meat. 
If on the contrary, you have managed the fire so that the meat has had time 
to be penetrated, the albumen has risen as a scum, the gelatin is dissolved, 
the soup is savory and nourishing, and the meat tender. This is the whole 
theory of the pot-au-feu” (Cours gastronomique). 


There is nothing to add to this just read; but the author I have cited 
having limited himself to giving the theory of the pot-au-feu. I venture to 
give that for onion soup. 

Though nothing be so common, nothing, however, is better than this soup 
well prepared. The King of Poland, Stanislas, had a special esteem for it. 


On one of his voyages from Luneville to Versailles, where he visited his daugh- 
ter, the queen, yearly, he stopped in a public house in Chalons, where he was 
served with an onion soup so delicate and so carefully prepared, that he did 
not wish to continue his journey without learning how to prepare a similar soup 
himself. Wrapped in his dressing gown, His Majesty descended to the kitchen 
and desired the chef work absolutely under his eyes. Neither the fumes nor 
the odor of the onion which forced large tears from him could distract his 
attention ; he observed everything, he took note, and only entered his carriage 


after he was certain that he was master of the art of making an excellent 
onion soup. 


This is the way to make this soup, ever distinguished by the anecdote that 
I have related, and to which I have given the name of onion soup a la Stanislas 
in commemoration of so significant an honor. 


The upper crust is taken from a loaf of bread, broken in pieces, and both 
sides of each piece held to the fire. When the crusts are heated, they are 
spread with fresh butter and again held to the fire until slightly toasted. They 
are then placed on a plate, while the onions are being fried in fresh butter, 
usually three large ones being taken and cut in small dice. They are left on 
the fire until they have become lightly browned, a tint which cannot be given 
to them unless they are stirred almost continuously. The crusts are then 
added and all are stirred until the onions are browned; when colored suf- 
ficiently, they; are loosened from the casserole with boiling water, then the 
seasoning and the necessary water added, and the soup is left to simmer for a 
quarter of an hour before it is served. 

It would be against reason that one should think that by wetting this soup 
with bouillon or consomme it would be better; on the contrary this addition 
would alter its delicacy by rendering it too nutritive. 


AY, 
: 
aes 
ate 
= 


32 THE CANNING TRADE. 


This done the boilers are covered and pushed to the 
boiling point. As soon as this is reached the fire is mod- 
erated by closing the stoves properly and leaving the 
meats to simmer until they are nearly three-fourths 
cooked. They are then taken out with a large fork and 
placed in colanders to drain. They are sprinkled with 
coarse salt and left to cool until the folowing day. 

As the vegetables are not yet cooked as they should 
be when the meats are taken from the boilers, one is 
obliged to relight the fire and replace the bouillon to boil, 
which should be maintained gently for a couple of hours. 
After taking out the vegetables, the bouillon is clarified 
with three or four eggs and, after skimming and covering, 
left to settle during the night. 

The following morning it is decanted on a strainer 
and collected in another apparatus, in which it is to be 
reduced to a consistency of 6 to T degrees areomater. 

In this interval the strings are removed from the 
meats cooked the day before, and the meat cut into pieces 
suitable to put into the cans which were previously well 
washed and dried. 

As the cang are. filled the workman closes them 
accurately, solders thoroughly at the circumference, and 
finishes them in the manner indicated for the bottoms 
in the article on cans. 

This operation completed, the reduced bouillon is 
introduced through the customary opening in the cover, 
observing that it only covers the meat, and leaves a space 
in the can proportionate to its size, so the expansion of 
the substances may be effected; then the heat is applied 
by means of the water bath. The cans filled, the opening 
is closed with a capsule of tin, which is carefully placed 
and soldered. 

When the cans are filled and closed, they are ar- 
‘anged in the boiler so as to be heated in the manner 
that is indicated in treating particularly of the water 
bath. 

When all the details relative to the boiled meats and 
to the putting them into cans are completed, Ll return to 
the pieces held in reserve; the small filet is larded and 
placed on the spit, the kidney is stewed, from the oxtail 
is made a stew with vegetables. These three articles are 
put in cans like the boiled beef, and the same processes 
are observed. 

GENERAL OBSERVATIONS. 

The operations which are to be described apply to 
all butcer’s meat, pork, poultry, game, as well as to fish, 
vegetables and fruits; the only difference consists in the 
application of the heat, which should be modified accord- 
ing to the degree of solidity of the substance subjected 
to its action. 

CHAPTER VII. 
HOW TO MAKE USE OF THE PREPARED AND 
PRESERVED SUBSTANCES. 
MEATS, GAME, POULTRY, FISH. 


An ordinary pot-au-feu, in which the degree of cook- 
ing has been calculated in the preparation as well as in 


the water bath, needs only to be heated to the degree 


‘suitable for soup and boiled beef. 


For greater economy and less repetition of jars, a 
good consomme, such as I have indicated, is more suit- 
able, since the beef as well as the consomme need only 
to be heated, and by means of half or two-thirds added 
water a good soup is obtained. 

Also, one pint bottle of consomme, by means of two 
pints of boiling water added at the time it is to be used, 
gives twelve good services by adding to it a little salt. 
Thus one can have at one’s own home, and at slight ex- 
pense, a small supply of bouillon for use in summer, when 
it is so difficult to procure it, particularly in the country. 


RICE WITH MEAT GRAVY. 


A tablespoon of this substance, conserved as stated, 
with about three ounces of water, suffices to make an 
excellent soup. One could use it also in any other way 
desired. 

As to all the meats, fowl, game, fish, etc., that re- 
ceived three-quarters of their cooking in the preparation 
and the additional cooking in the water bath, as I have 
directed, on taking from the vessels they are heated to 
the proper temperature for serving immediately on the 
table. For example, if it happens that the substance has 
not received sufficient cooking through lack in the pre- 
paratory processes or in the water bath, in that case it is 
placed on the fire and given the necessary cooking. Con- 
sequently when the worker has been careful that his 
products are properly seasoned and cooked, it will be - 
easy and convenient to use them, since on the one hand 
they need only be heated, and on the other one could, if 
necessary, eat them cold. The substances thus prepared 
and conserved need not be eaten, as one might suppose, 
as soon as they are opened. One can use the foods from 
the same vessel for eight to ten days after opening’’, the 
only care required being to replace the cork after the 
amount needed has been removed, so that the capacity 
of the vessels can be regulated from one to twenty-five 
pints or more, according to the amount of the presumed 
consumption. 


HASH WITH TRUFFLES. 

One can make use of this prepared and conserved 
substance just as it comes from the bottle; it could also 
be used to stuff different objects, or in any other way 
to the taste or wish of the consumers. 


JELLY FROM MEAT AND FOWL. 


A jelly well prepared and conserved and removed 
‘arefully in pieces from the vessel can be used to garnish 
cold meats, or it could be softened in the vessel in the 
water bath after opening it; afterwards it could be spread 
on a plate so as to become firm again on the ice before 
serving. 

With a pint bottle of essence or jelly from beef, veal, 
mutton, fowl, etc., prepared as stated in the article on 
“Jelly From Fowl, Etc.,” fifty full services of soup will 
be obtained by adding for each spoonful of this essence 
three ounces of boiling water and a little salt. 


3° See the report made to the Society for Encouragement of national in- 
dustry by M. Bouriat, in the name of the commission. Two small bottles, one 
of milk, the other of whey, opened twenty to thirty days, had been reclosed 
with slight care, yet the two substances had preserved all their properties. 

Some ordinary bouillon, after being opened, and left from four to five 
months in the study of M. Keraudren, navy physician, was perfectly preserved 
and had contracted no other taste than that of mustiness. 


The 15th of December, 1810, I opened a bottle of consomme and one filled 
with beef and poultry hash, prepared three months previously. After remov- 
ing a quarter of the contents, I merely recorked them so as to expose them to 
a heating in the neighborhood of fifteen degrees. ‘ 


The 28th of the following March, I again found these substances without 
any fermentation, alteration or putrefaction, and not having contracted any 
other taste than that of mustiness, in spite of which I could still distinguish 
perfectly the savor and the original taste to the degree, that I believe if in 
urgent need, the substance could still be used. 

According to these experiments, it appears the animal substances conserved 
by processing in the water bath will remain in good condition for a long time 


after being opened, and that they are not as susceptible to decomposition as 
those prepared for daily use. 


This jelly can be a great assistance and economy on 
voyages, particularly those on sea. A hundred bottles 
occupy only a small space in a vessel, and provide five 
thousand full services of soup at will at a cost of several 
franes a bottle, only fourteen centimes each. 

In an infinite number of circumstances a cook lacks 
the necessary materials to draw on for sauces, etc. With 
the extracts of meats, fowls, ham, etc., as well as with 
stock for glazing well prepared and preserved, he will 
procure them in a minute. 


BOUILLON OR PECTORAL JELLY. 

As to pectoral jelly, prepared and conserved as I 
have indicated previously, the use made of it should be 
to dilute it with more or less boiling water, or use it cold 
as it is found in the proportions deemed most suitable in 


the different cases by the persons engaged in its prepara- 
tion. 


MILK AND CREAM. 


Cream, milk, whey, prepared and conserved as I have 
indicated, are used in the same way and for the same 
purposes as the fresh. 

Since the cream and the milk are conserved perfectly 
in this manner, there is no doubt that one could also 
preserve the cream for side dishes as well as that for 
ices Which, when prepared and finished before being put 
in bottles, need only be lightly heated in the water bath, 
after being opened, to facilitate taking out of the vessels. 
One could thus procure creams and ices at short notice." 


VEGETABLES. 


The vegetables put in bottles without being cooked 
and then subjected to heat in the water bath in the man- 
ner indicated need only be prepared on taking from the 
vessel in order to make use of them. This preparation 
may accord with the taste and the wish of each and 
conform to the various methods employed in season. It 
is necessary to wash the vegetables on taking them from 
the vessel, and to facilitate taking them out I fill the 
bottle with lukewarm water, and after draining from 
this first water I wash them in a, second water a little 
warmer, and after again draining them prepare them 
with meat gravy or with herbs. 


WHITE KIDNEY BEANS. 

On taking the beans from the bottle they are 
blanched, as in season, with water and a little salt. When 
sulliciently cooked they are taken from the fire and left 
in the cooking water for an hour, or even an hour and a 
half, so as to become softer, then prepared with meat 
gravy or with herbs. 
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GREEN KIDNEY BEANS. 

The green beans are blanched in the same way when 
not sufficiently cooked by the conserving processes, which 
sometimes happens, as with artichokes, asparagus, cauli- 
flower, etc. If they are cooked enough when taken from 
the vessel, they are merely washed with hot water, so as 
to prepare them later. 

SMALL GREEN PEAS. 


The small green peas are prepared in the same way. 
If they are found poorly prepared in season, the cook 
receives the blame; but in winter, if they are not good, 
the one who conserved them needs to make excuses, 
though the poor preparations are often due to bad butter, 
to rancid oil or fat used without care, or through econ- 
omy. On the other hand, they may be prepared two hours 
too soon, they may be left to wilt, to stick to the bottom 
of the casserole on the fire, served covered with butter 
turned into oil, with the taste of caramel or even pre- 
pared carelessly or with too much haste. 


It is in this maner that the green peas are seen 
served blackened in water but every; one has his own 
way. This is mine: 

As soon as the small peas are washed and then well 
drained (this vegetable should not be left any more than 
broad beans in the water, as it impairs their quality), 
they are put in a casserole with a generous piece of fresh 
butter and a bouquet of parsley and green onion added. 
After frying them for some time in the butter, I dredge 
with a little flour, and wet an instant later with boiling 
water level with the peas, and leave them boil a full 
quarter of an hour, so there is only a small amount left 
for sauce; then I season with salt and a little pepper, and 
leave on the fire until reduced, when they are removed 
at once to add, for a bottle of peas, fresh butter the size 
of a walnut and a tablespoon of powdered sugar. I shake 
them well without replacing on the fire until the butter 
is melted, and arrange them in a pile on a heated plate. 
I have observed many times that by adding the sugar to 
the peas when they are on the fire and merely boiling 
them they are shriyeled and the sauce thinned so that 
it cannot be thickened. For this reason care must be 
used to add the sugar and the last butter only at the 
time of serving and after they are taken off the fire. It 
is the only way to finish well because sauce should never 
be served with little peas, no more in summer than in 
winter. 


There is still another way of eating small peas and 
which should be agreeable to many persons. It consists 
in cooking the peas simply in water. When they are 
cooked they are taken from the fire and shaken with fresh 
butter, salt, pepper and sugar, all together, on a very low 
fire, and then served on a very hot plate. Small peas 
should not be cooked with the seasoning, as the butter 
turns to oil, and the sugar softens the peas, which melt 
in the water. 


As for the small peas conserved by the new method 
that I have definitely adopted and described previously, 
they should be heated in the water bath only at the in- 
stant of serving, adding, however, the required seasoning 
according to the taste of the consumer. 


.. 'I think an occurrence should be reported here, the more interesting since 
it had happened without premeditation and in the presence of the tasting jury 
at the table of the celebrated Amphitryon, who is the perpetual secretary for 
the jury on duty near the Almanack des Gourmands. 

We were at coffee and some one desired cream: it had been forgotten! 

How remedy this neglect? The bell resounded eleven times in its silvery 
tones: more milk maids . . . 

A fortunate memory recalled suddenly to the Amphitryon that he had a 
bottle of cream preserved by my method at his home for two years. 

To ask, to seek, to find, and to open, was the work of an instant. 

The coffee was served, my cream was mixed with it—Many congratulations, 
many praises were lavished on me. 


Half of this cream still remained in the bottle. Some one wished to know 
the quality of butter that could be made from it; I worked it—in an instant 
it was changed into fresh and excellent butter. 

New surprises, new praises—— 


It was jestingly proposed to make an onion soup from it; it was made, 
served and relished by all the guests. The author of the proposition demanded 
a double portion for himself, and the tasting jury terminated its session by 
giving testimony of the keenest satisfaction for my processes and my method. 

Arrogant doubts, unjust distrust, blind routine, vulgar presumption, deadly 


ignorance, special interests, yield to the evidence and render homage to the 
principle of the preserver! 


oh 


BROAD BEANS 

I prepare the unshelled as well as the shelled small 
broad beans with the same processes and the same atten- 
tion as those for the small peas. 

Excellent puree is made with the preserved large 
peas, which are also good with meat gravy. As to aspar- 
agus, artichokes, cauliflower, etc. they are prepared in 
the usual way after being washed, etc. One could three- 
quarters cook the small peas, beans, string beans, and all 
kinds of vegetables, seasoning them in the same manner 
as it is done when they are to be used at once, put them 
in bottles or other vessels when cooled, close them, etc., 
and boil for a half-hour in the water bath. By these 
means one could have vegetables well preserved, wholly 
prepared, which could be used in an instant without other 
provision than that of heating, and moreover there are 
often cases when these vegetables might be eaten cold. By 
these means the troublesome work on land and sea voy- 
ages, would be avoided. 


POTATOES 

This preserved substance could be prepared in que- 
nelles, and quenelles a l’allemande, for to garnish entrees, 
ete. Excellent soups could be made from it also, using it 
instead of potato starch. With these preserved vegetables 
excellent macedoines are made in winter. 


CHICORY AND SPINACH 

Chicory and spinach are prepared as for daily use, 
either with meat gravy or with herbs. Each pint bottle 
contains two or three dishes according to size. When 
only one dish is needed, the bottle is reclosed and held 
for another day. 

JULIENNE 

After emptying a pint bottle of preserved julienne I 
add two litrés of boiling water with a little salt, and I 
have soup for twelve to fifteen pounds. 


CULLES OF ROOTS 

Cullies of roots, purees of lentils, carrots, onions, 
ete., well prepared, as well as the julienne, furnish excel- 
lent soups at a moment’s notice and with the greatest 
economy. 

All the grains, such as groats, rice, barley, wheat, as 
well as vermicelli, and generally all the pastes, nourishing 
and easily digested, could be seasoned and prepared either 
with meat gravy or with herbs, even with milk, before be- 
ing subjected to the processes for conserving, so as to fa- 
cilitate their use at sea and in the army in time of need. 


TOMATOES 
IT use the preserved tomato or love apple for the same 
purposes as in season; on taking from the bottle, they 
need only b eheated and properly seasond. 


SORREL 

As the sorrel, preserved by the processes that I have 
indicated, differs in no respect from that of the month of 
June, on taking from the bottle I use it in the same man- 
ner as in season. 


HORSERADISH 

On taking from the bottle, I place this substance 
on the first with some bouillon and suitable seasoning; 
after boiling for a quarter of an hour, a bit of fresh butter 
is added, and it is served in a sauce-boat, with boiled beef. 
In GeGrmany, the horseradish is preferred in this way to 
mustard. 

PRTSERVED PLANTS IN GENERAL 

To obtain abstracts from different productions, either 

reduced or preserved by my method, one should avoid con- 
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centrating them to the point where they are altered, which 
often happens; it is sufficient as soon as they become more 
or less consistent, according to their nature, to put them 
in bottles, close them, ete., and give them only a boiling 
in the water bath. 
FRUITS 

The manner of using the fruits preserved by the pro- 
cesses indicated, consists, first: To put each fruit, just as 
it is in the bottle, into a compotier, without adding sugar 
to it, because many persons, particularly women, prefer 
the fruits with their natural juice. These compotes are 
accompanied by another of grape syrup or of powdered 
sugar for those who like them. I have discovered through 
experiment that grape syrup conserves the aroma and the 
agreeable acidity of the fruits. It is the simplest and 
most economical way of preparing compotes; it is a con- 
venient, method as well, since each one can satisfy his 
taste for more or less sugar. Second. To make sweet 
compotes, I take a pound of the preserved fruit, the one 
chosen is immaterial, which on taking from the bottle, I 
put with its juice in a saucepan on the fire and add four 
ounces of grape syrup. As soon as it starts to boil, I take 
it off the fire and remove the scum by means of a piece of 
brown paper. 9s soon as it is skimmed, I take out the 
fruit gently to put it in a compotier, then reduce the syrup 
to half its volume, and pour it over the fruit. The fruits 
thus prepared, are sweet enough and as savory as a fresh 
ocmpote made in season. 


COMPOTES WITH BRANDY 


Third. To make compotes with brandy, either from 
cherries, apricots, greengages, pears, peaches, or mira- 
bell plums, etc., I take indiscriminately a pound of fruit 
with its juice that I put in a saucepan on the fire with 
four ounces of grape syrup. When it has nearly reached 
boiling, I skim it, then take out the fruit gently, and re- 
duce the juice to a quarter of its volume, then take from 
the fire, so as to add a glass of brnady to it and after 
mixing well, pour it cold on the fruit, which is placed in a 


, well closed vessel so as to be better penetrated by the 


syrup. 

Stewed compotes can likewise be made with the pre- 
served pear and peach, as well as with Burgundy, cin- 
namon, ete. 

MARMALADE 

Fourth. I make marmalade, either from apricots, 
peaches, greengages, or mirabell plums, by the following 
process. I put four pounds of preserved fruit with a half- 
pound of grape syrup to cook on a hot fire, stirring care- 
fully with a spatula to avoid scorching the fruit. When 
the marmalade is cooked to a light consistency, I take it 
off the fire, as the less cooked sweetmeats are always the 
best. As the preserved fruits permit, making only the 
required, in cooking them lightly, one can always have 
excellent fresh sweetmeats. 

With preserved fruits and particularly with apricot 
and peach, one can make charlottes and delicious pastries 
in winter. 

One could even make apricot, quince, etc., pastes from 
the conserved fruits, by using sugar in place of grape 
syrup. 

New method of obtaining marmalades with more pre- 
cision from apricots, peaches, plums and all other fruit. 

I prepare them like those already described, but in- 
stead of concentrating on the open fire I subject them 
to steam, placing them in the apparatus intended for the 
concentration of milk, Plate 4, Fig. 2. By this means the 
marmalades are obtained infinitely finer without risk of 
scorching, and one is safe from accident. 


(Continued next week.) 
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Sanitary 
Cans 


ppenrect cans for food pro- 
ducts. Manufactured on the 
most up-to-date machinery. Our 
exceptional loading and for- 
warding facilities assure you 
quick shipments. 


Latest can closing machines 
supplied. 


1899 Boyle Can Company Plant 1921 " 
Executive Officer -509 Fitth Ave. Wew York Cito 
Plants New Fork Git Balltmore Brooklyn 

Ghicago Office - Gity Hall Square Building 
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MAINE MARKET 


Spring Still Present With Us—Small Average of All Crops, In- 
cluding Potatoes—The Only Ones Interested in Futures 
Are the Growers—No Sales of Spot Corn. 

Robert Lang Married. 


Portland, Maine, March 18, 1921. 

There is absolutely no change to report from Maine, even 
the weather remaining the same as last week. We are having 
March winds and rains, and occasional balmy spring days. The 
season is well advanced in rural sections, snow having disap- 
peared and much of the froct come out of the ground. As soon 
as it dries up a little more, farmers will begin to think of 
ploughing and planting. 

Future Crops—The outlook for the Maine crops is very 
discouraging, for all who raise or deal in these goods. Potatoes, 
one of the principal industries of the State, are very low, 
indeed, and the potato section in such a remote location as 
to make freight to market points quite prohibitive. Potatoes 
that can be bought for $1.25 in Aroostock county cost $1.25 
more to transport to New York. The acreage this season 
will be materially reduced. As to sweet corn, which in past 
years has been an unfailing source of revenue to the farmers, 
it is not beyond possibility that the acreage this season will be 
less than a quarter of the 1920 mark. No doubt the quantity 
of stringless beans will be about the same as last year. And 
of course it ig much too early to make any estimate on the 
fruit and berry crops. 

Future Corn—tThe only interest shown today in Maine in 
the matter of future acreage is on the part of the planters. 
They have recently approached some members of the packing 
fraternity with the cuggestion that it was time some action 
-be taken. But with the present condition of the spot market 
and outook for future business, the packer is quite willing to 
let the matter rest a while longer. When it can be no longer 
ignored, when the planting day is actually at hand, will be 
time enough to settle such an unpleasant question. 


HOT and COLD 
PICK UP GUMS 


Best of their kind on the market today. 


Economically Satisfactory 


Low Price Quick Service 


The Commercial Paste Co. 


COLUMBUS, OHIO 
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Spot Corn—Regardless of whether sales are made or not, 


. the price certainly remains firm at $1.45, with, the possi- 


bility of $1.40 from some habitual price-cutter. And the 
packer so thoroughly appreciates that even this price for fancy 
goods is making him an actual loss, considering the proportion 
of standard quality which must be sold at far less money, that 
he cannot see his way clear to make any further concessions 
in price or terms. Most of us prefer to die later rather than 
sooner, and cutting prices below this figure is sure suicide. 
We prefer to die of congestion rather than starvation. Stan- 
dard grades sell at around $1.00—that is, from $1.10 for 
nice goods to 90c for ordinary quality. 

Bantam Corn—While the acreage for Crosby corn will tin 
much reduced, the amount of Bantam will no doubt be ag much 
if not more than last year. A price of $1.75 for future No. 2 
cut Bantam has been reported, but no actual sales have been 
completed. Recent rulings regarding the wording on the 
labels has caused more or less uncertainty in the minds of 
packers, and any proposed offerings will doubtless be delayed 
until this matter is thoroughly understood. 

Stringless Beans—The market continues to show interest 
in this article, perhaps because there have been no stocks 
on hand for so long. Future business has been done on a pre- 
sumed SAP basis, but it is quite possible that actual prices 
may have been named. With the market bare and the demand 
comparatively good, there is no gamble in buying. 

Personals—A recent wedding of much interest was that of 
Mr. Robert H, Lang and Miss Ethel Kenison, which took place 
in Portland on March 9th. Mr. Lang is the elder son of E. M. 
Lang, Jr. (known to you all as “Ned” Lang), and was formerly 
secretary of the Canning Machinery Association. Mr. and Mrs. 
Lang are on a honeymoon trip through Canada. 

Mr. F. F. Noyes, of Noyes & Hall, Dexter, spent a few 
days this week calling upon Portland friends, and going to Bos- 
ton for a friendly call upon his regular trade there. 

Mr. William Greely, for many years with Burnham & Mor- 
rill Company, died at his home March 11th, aged 68 years. Mr. 
Greely has had charge of his firm’s lobster packing, and has 
also been identified with their corn business during that sea- 
son. His loss is deeply felt among his assocfates in business 


and among the hosts of friends he has made in canning circles. 
MAINE. 


BOXES | CRATING | LUMBER 


Mr. Canner:— 


Among other important things 25 years of 
practical experience in the canning business has 
taught us is that one of the yawning needs of the in- 
dustry was an absolutely unlimited dependable sup- 
ply of boxes. 


We come to you as a result of great effort in 
a position to fulfill this necessity. No orders are 
too big for us to handle. Our prices are extremely 
close and alike to all and are governed absolutely 
on the ruling market price of lumber at the time of 
inquiry. No fly by night proposition, a straight 
open market transaction. 

We have ten large responsible mills west and 
an equal number south,and selleither western white, 
spruce, hemlock sls, or rotary cut fir or spruce, also 
southern pine sls, or rotary cut southern soft pine 
(loblolly. ) 

Every box guaranteed. Prices, terms and 
service are right. Your interest urges your inquiry 
Wire or write us today. 


Federal Box & Lumber Co. 
128 N. Wells St. Chicago, Ill. 


ss 
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Pick Up Gum and Lap Paste for heii Machines 


WESTERN PASTE & GUM CO. . 2710 South Throop Street 
DEXTRINE TUBE WINDING AND ag ™ BOX GLUE WAYBILLS EXPRESS 


MUCILAGE TINSTIC FOR SPOT LABELING ON CANS AND ALL ADHESIVES 


H. D. DREYER & CO., Inc. 


MANUPACTURERS 


BOXES and BOX SHOOKS for the CANNER 


ALICBRANNA AND SPRING STREETS, BALTIMORE 


SLAYSMAN & COMPANY 
Automatic Can Making Machinery 


BALTIMORE, MD. 


{ CANTON BOX COMPANY The Baltimore Box and Shook Company 
+ 2501 to 2515 Boston St. Baltimore, Md. ——MANUFACTURER—— 

: PACKING BOXES Canned Goods Cases 

} Made up or in Shooks. Cargo or Carload, 901 S. CAROLINE STREET BALTIMORE, MD. 


= 130 N. WELLS STREET 131 STATE STREET 
Chicago, Ill. Boston, Mass. 


must be quality packer with broad experience Cc. L. JONES & CO. 


BROKERS 
% TH “oon NIN GTR ADE CANNED FOODS AI:D PRESERVERS SUPPLIES 


(We can serve a few more desireable accounts) 


LITHOGRAPHED 


| 
GAMSE BUILDING BALI IMURE.MD. ( 


PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


A. I. JUDGE Manager and Editor 


Baltimore and Commerce Sts.. Baltimore, Md. 
Telephone St. Paul 2698 


THE CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States 
and Canada. Now in its 44th Year, 


TERMS OF SUBSCRIPTION. 
Payable in advance, on receipt of bill. Sample copy free. 


Extra copies, when on hand, 10 Cents each. 
ADVERTISING Rates—According to space and location. 
Make all Drafts or Money Orders payable to THE TRADE Co. 
Address all communications to THE TRADE Co., Baltimore, Md. 


Packers are invited and requested to use the columns of THE 
CANNING TRADE for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. A. I. JUDGE, Editor. 


Entered at Postoffice, Baltimore, Md., as second-class mail matter 


BALTIMORE, MONDAY, MARCH 21, 1921 


EDITORIAL JOTTINGS 


In all the stress of receeding contracts, and the epidemic 
of ‘‘cancilitis,’ what’s become of the well known Wheeler 
Plan? It seems to us this would be the time when it should 
be in full working force. 

What a storm there must be brewing, if we take the pres- 
ent long and very noticeable “lull” in Presidential utterances 
on the part of our newly elected President of the N. C. A., 
the Hon. H. P. Strasbaugh? As President Harding is notice- 
ably lacking in a multitude of ‘‘notes’” when compared with 
ex-President Wilson in his hay-day, so is President Strasbaugh 
when compared with ex-President Sears of a year ago. Is it 
merely that the times give pause to even the most thoughtful 
and forceful? 


And what has become of the once well known advertis- 
ing campaign? Neither the cause ,in the shape of well-worded 
advice to all consumers to eat more canned foods, spread in 
many magazines, newspapers and periodicals, to say nothing of 
billboards and highways, nor the effect, in the shape of in- 
creased consumption of these foods is apparent to the casual 
eye. There is only an ominuous silence heard from Washing- 
ton, to use a famous metaphor of the patron Saint of this 
mid-week of March. 


But seriously we have been asked on all sides, ‘‘What has 
become of the big advertising campaign?’’ which should be 
thundering along at high speed right now. Has it been aban- 
doned? And the questions are but natural. 
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The answer is that it has not been abandoned. As a 
propocition it remains the best thing that was ever suggested 


‘for the canned foods industry, and we venture to say that 


not a single man who looked into its working, or stud.ed the 
proposed plan sufficiently to understand it, has lost a bit of 
faith in it. But the full force of it has been checked, as can 
readily be understood when the present deplorable cond.tions 
in the canned foods industry are considered. The plan was a 
well-thought-out, very conservative, thorough business propo- 
sition, and anything but a wild dream, and the best business 
brains of the industry gave it unqualified endorsement, and 
lent to it their promise of financial support, and enough of 
them to see it through to complete success, under normal con- 
ditions. And they have not withdrawn their support, nor lost 
interest in it. On the contrary, they are as staunch believers 
in it today as they were at any time in the past, but we can 
realize that it has been difficult for them to live up to their 
program. Not a one of them has ‘“welched” upon his con- 
tract, nor does anyone wish to be excused; but it certainly 
would not have been good diplomacy to have tried to carry 
it through in full force in the face of the total change from 
normal conditions. Men who had projected needed changes 
or additions to their plants, did not hesitate to lay them aside 
for another time, because of the radical changes that have 
come over their business, and where is the man who will say 
that this is not sensible action? Such actions as this have 
been taken on all sides of us, and while the super-optimist is 
loud in his advice to go ahead, and keep business going as if 
nothing had happened, the man who makes the success in busi- 
ness knows better and acts conservatively. And so it is with 
this advertising campaign: it has not been abandoned, but it is 
necessarily proceeding along more conservative lines, waiting 
for the jam that has blocked all business to be straightened 
out, and it is ready and eager to push ahead. Let the wise old 
owls who shook their heads when the plan was first mentioned, 
withhold their evidences of wisdom or they may find that they 
will have to eat a rather big dish of black-crow. The advertis- 
ing plan is far from being dead, even if it is not very active 
just at this time. ; 


And this must be said for it. If it can survive the tre- 
mendous blow it has received, not because it ig a new de- 
parture in the canned foods industry—for that had nothing 
whatever to do with the set-back—but because of the very 
natural results of the business depression, it will go on to won- 
derful heights when this depression passes. Never was 
any plan subjected to such trials as this new attempt, and that 
it is surviving is evidence of its fundamental strength and that 
the plan is sound and good. And even if it were entirely sus- 
pended for the time being there could be no shadow of con- 
demnation fall upon it or upon the men who devised it. This 
is not a gentle hint that it will be suspended, for we have heard 
no direct or indirect word that such is the case, and have no 
belief that it will be; but if it were abandoned until the busi- 
ness of its supporters showed better condition than at present, 
the only word that could be justly said of such action would 
that it was wise to do so. 


There is every evidence of a determined strike among 
the buyers, and you do not have to remind us of the power of 
advertising to help overcome this, as, in fact, the one great 
way of overcoming such a strike; but we know the attitude 
of the canners in advertising matters; their complete lack of 
acquaintance with, not to say ignorance of, the very principles 
of advertising, and above all their lack of faith in advertis- 
ing as the greatest motive power in all business! And this be- 
ing so it might have been unwise to try to carry through the 
full program as originally drafted. Discretion here was decid- 
edly the better part of valor, for stern necessity sat heavily 
upon the majority of the men most directly interested in this 
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new venture. And it took more real backbone to recast their 
decision than to try to carry it out, and fail. Wise generals 
recognized the virtue in a good retreat rather than a foolish 
stand, and there are wise generals in command of this advertis- 
ing program. 


So if it is not functioning as largely as you seem to think 
it should be doing, just remember that you were not called 
upon to produce the necessary money pledged to see it through, 
and that its managers have shown great consideration in not 
insisting now when money is so hard to secure for any pur- 
pose, and business is such as not to warrant anything but the 
most conservative spending. 


In this week’s issue you will find a highly interesting ar- 
ticle by that best of all bosters for canned foods, Mrs. Marie 
D. Peffer, on selling by the telephone. She has put a great 
deal of work upon this kind of selling to the consumers and 
with a very fair degree of success, and you should take every 
opportunity to learn new ways of reaching the consumer with 
your goods. For that is what you have to do—reach the con- 
sumer. When the consumer demands your goods of the re- 
tailer, he, in turn, will demand them of his wholesaler, and 
the wholesaler in his turn will have to come to you. So take 
the wise man’s advice: to labor while you wait for the ex- 
pected improvement in the market, and try to add to your 
store of knowledge about reaching the consumer, 


CANNINNG ITEMS. 

Parksley, Va.—lIt is reported that H. L. Chase & Sons in- 
tend to build a modern canning factory at Parksley. 

Battle Grove, Wash. — Battle Grove cannery stockhol- 
ders have decided to operate the plant next summer. The 
annual report showed that $24,000 worth of business had been 
transacted last year, with $10,000 paid to growers. Officers 
elected were: President, R. S. Durkee; vice-president, A. W. 
Ward; secretary-treasurer, A. L, Laswell; and directors, Dur- 
kee, Ward, S. Christenson, T. D. Owens and Miss Lena Ulen. 

Ladysmith, Wis.—The Fame Canning Company in the last 
few days have definitely decided to operate their plant at Cum- 
berland, Wis. On account of the condition of the pea market, 
it was doubtful up to this time whether any of the pea plants 


owned by the company would be operated this year. The com- 
pany is going to pay the same price for peas that they paid 
last year, an official of the cannery announced, but the peas 
“must be cut more tender than before and in order to receive 
the first quality price the peas will have to be strictly fancy. 
They are also making an additional charge for seed, but this, 
they assert, is only a small part of the grower. A representa- 
tive of the company declared that there is a possibility of the 
company’s operating one more of their plants, but they have 
not decided as to the location as they have plants in Indiana 
and Michigan as well as Wisconsin. In making this decision 
as to which plant is to be operated, they state that a great 
deal depends upon the tendency of the growers in each local- 
ity toward the way in which they will ‘‘co-operate” with the 
canning company. In deciding which plant they will operate, 
they announce that they will take everything into consideration 
and the plant which seems best located for financial returns 
will be favored and consequently operated. 

Wilmington, Del.—New Albany Canning Corporation, cap- 
ital $750,000, canning of food products, J. E. Wright, Andu- 
lasia, Ala.; J. N. Grant, Louisville, Ky.; W. V. Ranck, Floyd 
Knobe, Indianapolis, Ind., incorporators. 

Tipton, Ind.—It has been reported that the T. A. Snyder 
Preserving Company, the pioneer catsup factory in Tipton 
county, will not be operated this year. The plant which has 
been in operation since 1903 is being dismantled and the ma- 
chinery is being shipped to the Marion factory. It is said that 
officials of the company have announced that the plant will not 
be put-in operation in Tipton again. The building belongs 
to John P. Kemp, who has announced that it will not be utilized 
for anything else at the present time. 

Greensboro, Md.—The large canning plant of the late 
Temple Smith, at Greensboro, has been bought at public sale 
by F. D. Roe, J. Keene Saulsbury and Irwin T. Saulsbury 
for $50.000. 

Syracuse, N. Y.—Continental Can Company declared the 
regular quarterly dividends of 1% per cent. on the common 
and preferred stocks, payable April 1 to stockholders of record 
March 19. 

New York City—One of the largest canners in Western 
New York, in acting as spokesman for that fraternity, says 
in a circular to his brokers: “It is unfortunate that the whole- 
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THE J. M. PAVER COMPANY 
130 N. WELLS STREET 
CHICAGO ILLINOIS 


A Canned Foods Brokerage Organization—a 
selling force of specially trained Canned Foods 
Salesmen—working co-operatively for the proper 
interests of their Principals. 


CARNAHAN, The Sign of Quality 


TIN PLATES 
IF IT IS THE BEST WE MAKE IT 
The Carnahan Tin Plate & Sheet Co. 
CANTON, OHIO 
BRANCH SALES OFFICES: 


Carnahan Tin Plate & Sheet Co. New York 
Jos. R. Martin & Co. Montreal 
Walter G. Clark, Inc. St. Louis 
San Francisco 
Los Angeles 
Rolph, Mills & Co. Seattle 
Portland 


Economy of Operation } 


will aid you in realizing a profit- 
able canning season this year. 


Reduce your Fire Insurance cost 
about $6.00 per thousand by in- 
suring with 


Canners Exchange Subscribers 


at 


Warner Inter-Insurance Bureau 


For complete information 
Write 


Lansing B. Warner, Incorporated 


104 South Michigan Avenue 
CHICAGO, ILLINOIS 


Officially endorsed by National Canners’ Association 
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sale grocer is not buying futures this year. He seems to be 
overlooking one important thing and that is the canners are 
not able to finance a pack of canned foods. He has never done 
so and is in a poorer position to do it this year than in other 
seasons. 

“Hence as it is impossible for him to finance a pack without 
fuiure sales and not having sold in that way, he simply is not 
go.ng to contract his acreage because to do so would mean 
ruin. In talking to a leading canner who is unucually well- 
posted, he said that he did not expect a production of more 
than 60 per cent. of last year, while the can companies think 
that this estimate is too high. A large pack would be a mis- 
take, but it would also be a mistake not to buy futures and 
withhold from the canner the support he is accustomed to re- 
ceive, and it certainly will react upon the jobber.” 

Baltimore, Md.—The Phelps Can Company plans the erec- 
tion of a one-story factory at Fulton avenue and Eagle <ctreet, 
113x178 feet, to cost $36.000, 

W. G. Allen, of Salem, Ore., was elected president of the 
Northwest Canners’ Association at the annual convention held 
recently in Portland. W.S, Pride, of Bellingham, Wash., was 
made vice-president, and C. D. Minton, of Portland, was re- 
elected as secretary-treasurer. 

Forty canneries engaged in packing and sellng the pro- 
duce of Oregon and Washington were represented at the conven- 
tion. Subjects under consideration were the need of close co- 
operaton and the possibility of a relaxation of the child labor 
law during the summer vacation. 


RICHARD WALSH. 


Noted Buyer of Canned Foods and Wholesale Grocer of Chicago 
Passes Onward. 


“Dick’’ Walsh is dead. Every one knew him and called 
him in that way, rather than formally Richard Walsh. He 
was born and raised in Chicago, was about 60 years of age and 
at his death was manager of the Canned Foods nd Dried Fruit 
Departments for Durand & Karpar Company, the big West 
Side wholesale grocer of Chicago. 

He had occupied that position about 15 years and previ- 
ously had occupied the same position for a number of years 


PRICES REASONABLE QUALITY THE HIGHEST 


SEED PUT UP AS YOU WISH 


CORRESPONDENCE SOLICITED 


Honest Seed Honestly Grown by men who know the funda- 


with W. J. Quan & Co. and afterwards was the head of the 


_ firm of Walsh, Boyle & Co., both pioneer wholesale grocery 


houses, 

He had “‘come up the line” in the wholesale grocery bust- 
ness from office boy to commercial traveler, house salesman, 
department manager and buyer, head of a firm. 

Nearly every canner of importance in the Central West 
knew him, most of them liked him, those who did not did nov 
understand him. His salesmen all held him in high esteem 
and affectionate regard and all the brokers who understood him 
liked him. 

He was possessed of a lively sense of humor and had a 
way of speaking brusquely and abruptly to timid salesmen or 
brokers, which sometimes embarrassed them, and then laugh 
ingly reassuring them and buying of them if he could. He 
had in his heart what is known as the courage or genius of 


_ salesmanship and was a quick trader and merchandiser and 


he liked to shake the timidity out of a new or inexperienced 
salesman by humorously arousing his spirit, and some did not 
understand his humor in that respect, 

He had a kind heart and hundreds of men owe their posi- 
tions to his influence. Many a new brokerage salesman owes 
his success to the patronage of ‘Dick’? Walsh after he had 
aroused in them the spirit of courage and persistence. His’ 
soul was full of the fragrance of charity and good fellowship 
and no worthy appeal for help met with refusal from him and 
I think that he can justly appeal when standing at the bar 
of judgment, as Abou Ben Ahmed did, saying, ‘Write down 
that I loved my fellow men,” for he was imbued with the spirit 
of unselfishness and helpfulness. 

He raised a fine family, of which he was justy proud and 
I think his death was hastened by the sudden demise of his be- 
loved daughter, Mrs. D. J. Callahan, of Boston, Mass., who 
died suddenly at Boston a few days before her father’s pass- 
ing, just after having visited Chicago to see him. 

She was a beautiful and talénted young woman and her 
father loved her greatly. I myself was greatly shocked and 
grieved to hear of her death. She and her husband dined with 
me during the National Canners’ Convention held at Boston 
at the Copley-Plaza Hotel, and they were delightful people. 
She leaves a young family, and a surviving husband. 

WRANGLER. 


RICE’S Dependable Tomato SEED 


-Earliana, Bonny Best, Stone, Chalk’s Jewel, Matchless, 


Varieties Used by Canners 


Our Tomatoes are grown only for seed purposes, no canning 


factory stock; no renaming of old varieties 
for increased profits. 


mentals of Plant Breeding and selection, and for 
Earliness, Hardiness, Uniformity and Free 
dom from Disease are unsurpassed. 


WE ARE EXTENSIVE GROWERS OF 
Greater Baltimore, Red Rock and other 


A TRIAL ORDER WILL CONVINCE 


Jerome B. Rice Seed Co. 
SEED GROWERS 


CAMBRIDGE, NEW YORK 
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THE CANNING TRADE. 


Do You Know 


that besides the fiters we have been telling 
you about—filters that will give your vinegar, 
fruit juices, ete., a sparkling polish—we make 
pumps, bottle rinsers, belt and roller conveyors 
and filling machines of all kinds? 


A Simple Machine 
for Bottling Vinegar 


= 


The man who bottles a limited amount of vine- 
gar, finds this the machine for his capacity. 


8 quarts a minute—15 pints. 


Larger machines for bigger capacities. 


Write for catalogs. 


The Karl Kiefer Machine Co. 


1s Cincinnati, Ohio 


0000000006 


LIBERTY CANNERS’ SALT 


Will do all the canner requires, 
and is made for his especial require- 
ments. 


THE COLONIAL SALT COMPANY 
AKRON, OHIO 
BOSTON BUFFALO 


ATLANTA 


CHICAGO 


= 


CHICAGO MARKETS 
(Continued from page 6) 


The Western Canners’ Association will hold its spring con- 
vention in Chicago at Hotel Sherman, April 19 (Tuesday) and 
April 20 (Wednesday), 1921. It is going to be a fine and nterest- 
ng convention. President E. W. Virden is busy formulating a 
program. 

A novel feature of the Western Canners’ Convention, April 
19-20, 1921, at Chicago, will be canned foods luncheon, under the 
auspices of the Publicity Committee of the Western Canners’ 
Association, co-operating with the Chicago Association of Com- 
merce. 

The luncheon will be served at noon Wednesday, April 20th, 
nineteenth floor of Hotel La Salle, and all canners attending the 
Western Canners’ Association Convention will attend. 

The Chicago Association of Commerce is the great, big, pow- 
erful organization of Chicago which does things and has about 
7,000 members. 

It usually has at its weekly noonday luncheon one of the best 
speakers to be had to talk on some subject of topical and practical 
interest. 

One of the strongest speakers among the canners of the United 
States will be second to talk about the “Canning Industry.” and 
an attendance of about one thousand women and men is antic- 
ipated. 

The novelty of the event will be that the finest peas, corn, 
string beans, tomatoes, fruits and fish will be supplied gratis by 
the canners to the Hotel La Salle and served at this luncheon. 

Then, there will be a long demonstrating table at the en- 
trance to the big dining room, on which will be displayed cut-glass 
dishes, samples of fine vegetables, fruits, fish, ete., from cans, 
showing the progress and achievements of the Canning Industry. 

Being Chairman of the Publicity Committee of the Western 
Canners’ Association, the writer of this page feels that the oeca- 
sion will be practically of great value to the industry and will 
take pleasure in helping to make it so. 

No brand of goods will be advertised, but the best product 
obtainable will be served and the State producing it will be named 
“WRANGLER.” 


Canadian Plant 
HUNTLEY MFG. CO., Ltd. 
Tilsonburg, Ont. 


P. O. Drawer 25 


SHS 


EVERY PEA IN ITS PROPER GRADE 


The Monitor Grader gets them all. No regrading necessary. 


o its proper grade, producing grades so true to size that the eye cannot detect a variation. Are your grades like this? 
Or are you getting ‘‘ones’’ in “‘twos’’ and other like mix ups? 


HUNTLEY MFG. CO. 


SPECIAL AGENTS: ¢ 
A. K. ROBINS & CO. ? 
Baltimore, Md. ? 
ilton, it. 
SILVER CREEK, N. Y. BERGER & CARTER CO. rg 
San Franciscu, Calif. 
4 


First 


for PACKERS and 
MANUFACTURER 


Your 


= 
td 


In the first operation, it gently guides each pea 
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THE CANNING TRADE. 


Wanted and For Sale. 


This is a page that must be read each week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. 


Rates upon application. 


For Sale--Factories 


KOR SALE—Canning Factory, Jessup, Maryland—B. & O. R. R., 
15 miles from Baltimore—including large two-story warehouse, good 
sheds, also two large houses for employees. Two and one-quarter 
acres of ground, wagon scale, two boilers, two engines, two good large 
wells, water tanks, steamand water piping. Plant wired for electric 
light. Attractive price’ ‘l omatoes, stringless beans, peas, sweet po- 
tatoes, etc., can be contracted for in immediate neighborhood. Ad- 
dress Chas. G. Summers & Co.. Baltimore, Md. 


For Sale—Miscellaneous. 


FOR SALE—One 20th Century Pulping Machine. 
Used six months on tomatoes. Kecently overhauled. 
Good as new. Reasonable. If interested make offer or 
wire or write for price. Address Box A-841, care of The 
Canning Trade. 

FOR SALE—lIn stock for immediate shipment— 
Boilers, Engines, Pumps, Tanks and Stacks; new and re- 


built. Address Louis A. Tarr, Inc., 203 W. Conway St., 
Baltimore, Md. 


FOR SALE—Canning Factory located in center of 
Western New York Fruit Belt. Best possible advantages 
in the way of labor, fuel, transportation and power. Busi- 
ness of over two hundred thousand dollars per year. Owner 
must sell to settle estate. Address Box A-849 care The 
Canning Trade. 


FOR SALE—1 30-Gallon Heavy Copper Steam Jack- 
eted Titling Kettle with an Iron Stand, and two 17-Gallon 
Copper Steam Jacketed Titling Kettles with Stands. One 
300-Gallon Steam Copper Jacket Kettle with Agitator. 
Address Box A-850 care The Canning Trade. 


FOR SALE—No. 2, No. 3 and No. 10 Box Shooks at 
Bargain Prices. Address W. E. Robinson & Co., 
Belair, Md. 


FOR SALE—Two 30x60 Upright Process Kettles: Price 
low for quick Sale 
Vance & Baker Mfg. Co., Muscatine, Iowa. 


FOR SALE—Canning factory, Frederica, Del., on the Mur- 
derkill River and new State highway. Includes large factory 
building and two large warehouses and all improved machinery 
installed for the canning of tomatoes and pears. The plant 
is situated in the best fruit belt in the State, and peas, corn. 
tomatoes, berries, apples and pears can be secured in large 
quantities for the operation of the plant. This is the old estab- 
lished business canning the Blue Hens’ Chicken Brand. Also 
several cars of No, 3 and No. 10 Continental Sanitary Cans in 
Cases. Address J. S, Reynolds & Co., Frederica, Del. 


FOR SALE — 
14 Retorts for process work—32” x 42”. 

1% ton electric crane. Overhead tracks, trolleys 
and switches for same. 

15 Assorted copper steam jacketed block tin-lined 
kettles. 

1 “Sprague” glass, goose neck, roller type conveyor, 
(bean or grain conveyor.) 

1 Special M. & S, Filler for filling Plum Pudding and 
Potted Meats in cans—each can to contain 3% 
ounces of material. 

6 Plain steel trucks, each 42” x 36” x 27, made of No. 
12 U. S. Gauge steel. 

2 No. 3 Baker Steam Chests with gauges. 

For further information and bargain prices communicate 
with Box A-852 care The Canning Trade. 


FOR SALE—350 Gross New 10-0z. Octagon-shape 
Catsup Bottles, combination crown and screw cap fin- 
ish, in new corrugated 200-lb. test reshipping cases. 
Will sell at considerably less than market price on ac- 
count of discontinuing this size. Greenabaum Bros., 
Inc., Seaford, Del. 


FOR SALE—About two thousand five-gallon square 
Pulp cans in good condition. Twenty-five cents each, f. 
o. b. Walkerton, Va. Write Box 1132, Richmond, Va. 


FOR SALE—Zastrow, Hemingway and Shriver Retorts, 
Zastrow Hydraulic Crane, Harris Hoist, Burnham and Queen 
Anne Cookers, Ulery & M. S. Silkers, Sprague MMA and Moral 
Cutters, Peerless and Invincible Huskers, Hammachek Viner 
Feeder, Monitor and Invincible Bean Graders, Townsend Bean 
Cutters, Sherman Fillers, Burt and Knapp Labelers and a long 
list of canning equipment. Price list mailed on request. Every- 
thing ready torun. S, F. Sherman, Utica, N. Y. 


USED MACHINERY FOR SALE—We offer the following 
used cannery equipment at the prices named, f. o. b. Ohio 
points: 

3 Ferrel No. 112 Sample Pea Graders (good usuable con- 

dition, but without screens). Price $15.00 each. 

1 M. & S. Rotary Corn Silker with steel frame and screens 

5'3” long (good condition). Price $25.00. 

2 M. & S. Rotary Corn Silkers with wood frames, screens 
5/3” long and 4” screw delivery (fair). Price $15.00 
each. 

M. & S. Rotary Corn Silker, wood frame, with screens 

42” long (fair condition). Price $10.00. 

3 Sprague Ullery Corn Recutters without cast iron stand 
(good condition, except few knives need replacing). 
Price $35.00 each. 

3 Ullery Corn Recutters with cast iron stand (good condi- 
dition). Price $40.00 each. 

2 Invincible Corn Huskers with Husk Conveyors; Serial 
Nos. 18396 and 18401 (good condition). Price $100.00 
each. 

6 Morral Double Huskers (excellent condition). Price 
$275.00 each, 

1 Sprague Universal Liquid Filler, No. 55, Six Valves 
(fair condition). Price $25.00. 

1 Morral Can Washer and Sterilizer, No. 2 cans (good 
condition). Price $15.00. 

1 Burt Labeling Machine for 20-o0z. or No. 1% cans (good 

3 


condition). Price $75.00. 

Foot-Power American Label Perforators (good condi- 
tion). Price $15.00 each. 

Motor-Power American Label Perforator without motor 
(good condition). Price $20.00. 

3 Sprague Reynolds Pea Wacher and Thistle Skimmers 
(good condition). Price $125.00 each. 

1 Ayars Six-Funnel Pea Filler for No. 2 sanitary cans; 
Serial No. 3908: Equipped with six-bucket, high-speed 
briner (excellent condition). Price $145.00. 

Address The Sears & Nichols Cang. Co., Chillicothe, Ohio. 


For Sale—Seeds. 


FOR SALE—300 bushels Green Admirals, grown by 
Rogers Bros., Oswego Pres. Co., Oswego, N. Y. 


FOR SALE—100 Bushels Extra Early Sweet Corn 
Seed; Maine grown. Address G. S. & F. E. Jewett, 
Norridgewock, Maine. 


FOR SALE—-About 100 bushels of good Alaska Pea 
Seed at 5c per lb., f. o. b. Littlestown, Pa. Samples upon 
application. A. W. Feeser & Co., Silver Run, Md. 


fi 
45 
fir 
ay 
- — 
; 


46 THE CANNING TRADE. 


FOR SALE—GREATER BALTIMORE TOMATO 
SEED. The result of years of scientific breeding. From 
our carefully selected stock of 1920, we are offering a 
quantity at $2.50 per pound. Write or wire us your wants. 
Tomato Products Co., Paoli, Ind. 


FOR SALE—35 Bushels Refugee Wax and 200 Bush- 
els Refugee Green or 1000 to 1 Bean Seed. Grown from 
D. M. Ferry & Co.’s Seed. Address Yates County Can- 
ning Co., Penn Yan, N. Y. 


EMPLOYMENT EXCHANGE. 


SITUATIONS WANTED. 


WANTED—Position as Superintendent and Processor with a 
reliable enterprising canning and preserving company, requiring 
the services of a high-class man with proven executive ability. 
Not a guesser or experimenter. Moral, reliable in every sense of 
the word; over 25 years practical experience in fruits, vegetables, 
relishes, jellies, jams, marmalades. Desires larger field wiht a live 
firm, calculating of cost in canning and preserving, formulating 
factory control, building, remodeling and installation of ma- 
chinery. Available at once. Reasonable salary to start with first 
year on a permanent position. Highest A-1 references exchanged 
—results are what talk. Results, what I give. Address Box 
B-833 care the Canning Trade. 


WANTED—Active man experienced with high-grade apple 
products—butter, sauce, pectin, jelly, cider, vinegar, etc.—and 
able to manage large modern plant which is being built. Estab- 
lished Eastern firm with ample capital can give immediate em- 
ployment. Opportunity to acquire interest in business. State 
full particulars in application. Address Box B-838 care The 
Canning Trade. 


MELP WANTED. 


WANTED—Experienced man as foreman in Baltimore can- 
nery packing fruits, vegetables and oysters. Permanent position 
with attractive salary to right party. Address Box B-845 care The 
Canning Trade. 


WANTED—A man who fully understands manufacturing 
tomato products, especially Ketchup, Chili Sauce and Puree; 
must understand cooking with steam jacketed kettles, A steady 
position to the right man by a concern in New Jersey. State 
what age, experience, reference and salary wantd. Address 
Box B-840 care The Canning Trade. 


WANTED—By a Baltimore manufacturer, a man familiar 
with making of apple base jellies and jams in glass. Appli- 
cations confidential. Address stating experience and salary ex- 
pected. Box B-847 care The Canning Trade. 


WANTED—Machinist and Engineer desires to make a 
change. Charge of canning machines and mechanical de- 
partment. Twenty years experience. Reference. Address 
Box B-851 care The Canning Trade. 


WANTED—Position as Superintendent of good, live Canning 
Factory. Over twenty years’ experience. Corn and Peas a spe- 
cialty. Can pack full line of fruits and vegetables. Best of ref- 
erences, including present place. Open for engagement February 
1st. Address Box B-835, care of The Canning Trade. 


WANTED — Experienced Warehouse Man, New York 
State. When answering state experience, references and sal- 
ary. Address Box B-853 care The Canning Trade. 


Wanted—Miscellaneous. 


WANTED—Position as Superintendent Processor by an 
expert with years of experience in packing high-grade fruits 
and vegetables of all kinds; also, Ribbon Cane Syrup. I un- 
derstand all machinery used, including double seamers. Can 
remodel old plants or build a new one to the best of advantage. 
I am a good manager of help and can get results. Ag sober, 
steady and willing to hustle. (The Middle West preferred.) 
Reference furnished. Address No. 612 East Grand River St., 
Clinton, Mo. 


WANTED—Position as superintendent. Fifteen years ex- 
perience canning fruits and vegetables; manufacturing puree, 
apple bace, pectin and compound jams, jellies, preserves, vin- 
egar, pickles, mustard, cider, grape juice and tomato products. 
Can operate production department showing cost of each opera- 
tion; also profit or loss. Understand efficiency and standardiza- 
tion of all operations. Middle aged, native New York State. 
Open for position February ist. Address Box B--846 care 
The Canning Trade. 


POSITION WANTED — Competent superintendent-man- 
ager, open for position at once, due to closing of present plant. 
Eighteen years in responsible positions. Capable of erecting 
plant or handling full line of fruits and vegetables from grow- 
er to buyer. Present employers and other leading packers as 
reference. Address F, Burkert, Brookston, Ind. 


WANTED—Position as superintendent or manager with 
progressive canner, 25 years experience on vegetables, jams, 
jellies, condiments, vinegars, etc., in the East, South and West. 
Employed on Western Coast at present. I know the game from 
grower to jobber. A-1 references. Address Box B-839 care 
The Canning Trade. 


WANTED—Position as manager of canning company by young 
man now holding same position with large company, but wishes 
to change. Seven years’ experience managing plants packing a 
full line of fruits and vegetables. Open for position early in new 
year. References furnished. Address Box B-819 care The Can- 
ning Trade. 


WANTED—For immediate delivery Three (3) 
Sprague Reynolds Thistle Separators. State lowest price 
and whether or not they are equipped with the latest 
improved glass patent buckets and chain. Please com- 
municate at once direct with The Morgan Canning Co., 
Morgan, Utah. 


WANTED— 

Closed Kettles, 40 x 72. 

Circle Steam Hoist 18 ft. radius. 

3-Crates long cooling tank for above hoist. 
Peerless Syruper. 

1000-gal. Pulp tanks and coils, 

Pulp machine. 

Pulp Finisher. 

Rotary Pump. 

Lewis okra and bean cutter. 

4-Tier crates. 

Crate covers. 

Process Clock . 

Blanching baskets. 

Southern Beverage Corp., 5 Charlotte St., Charleston, S. C. 


WANTED—To buy second hand machinery and sup- 
plies for canning factory, must be in first class condition. 
Address H. lL. Chase & Sons, Parksley, Va. 


WANTED—Tomato Scalder. Must be in good con- 
dition. Address Box A-854, care of The Canning Trade. 


- To Save Money See the 


“Wanted & For Sale” Ads 
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CANNED FOOD PRICES 


Prices given represent the /owest figure generally quoted for lots of wholesale size, usual terms f. o. b. 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. **Many 
canners get higher prices for their goods; some few may take less for a personal reason, but these 
prices represent the general market at this date. 

Baltimore figures corrected by these Brokers: ({)Thos. J. Meehan & Co. : (+)Jos. Zoller & Co.,Inc. (§)Wm. C. West & Co. 7 
New York prices corrected by our special Correspondent. 


(*)H. H. Taylor & Son. 
CANNED VEGETABLES 


ASPARAGUS*—(California) 


No. 24% White Mammoth..$4 95 


Green, Sq 
1, In Sauce.. 
2, In Sauce........ 1 20 


“ 3, In Sauce........ 1 50 
BEANSt—No.2 String, Standard Green 


“ “ 2 White Wax Standard 1 00 
“ 10, 

oe “  Standards..... ...... 
“ “2 “  Soaked.......... 

” “ 2, Red Kidney, Stand... 1 20 


OORNt—No. 2, Std. Evegr., f.o.b. Balto. 30 
“ gtd. Evgr., f. 0. b. Co... 


Btd. Bhoepeg f. 0. b. Co. 1 00 
§td.Shoepegf.o.b.Balto. 1 05 
 Ex.8td.Shoepegf.o.b.Co. 1 25 
Fey Shoepeg f.o0.b.co. 1 45 
 8td. Maine Style Balto. 
gtd.MaineStylef.o.b.Co. 
“ Ex. Std. Maine Style..... 


“ 


BLES 


OKRA AND} No. 2, 


TOMATOESt 8, 


Sifted 


Fancy Petit Pois 
PUMPKINI—No 3 Standard 
3, Squash 
4AUERKRAUTI—No. 2, Standard. 
10, 
SPINACH!—No. Standard... 


Ext. Std. Style f.o.b. Bal. 1 00 
Extra f.o.b. County 


Split. = 


PEASt 2s—No. 1, Sieve......f o b factory 


No.1, EJ 8tds. No. 4Sieve 1 00 


SeHS 


SRSSR SH 


“ 2%, Cal.  f.0.b’coast 


CANNED VEGETABLE PRICE&—Continued. 


Baltes. N.Y. 

SUCCOTASHI—No. 2, Green Beans...... 140 Out 
“ With Dry Beans 125 13¢ 

New York State....... Out 


SWEET POTATOES}-No. 2, Standard Out 115 
No.3 8td.f.o.b.Balto 190 1 60 

8td.f.o.b.Co.1 75 Out 

10, Std.f.o.b.Co.5 50 500 
TOMATOES!-No. 10, Fancy, f.o.b. Bal. Out Out 


" Jersey, “ Fac’y ...... Out 
Stand., Balto37% 375 
Stand., “ Co..... 3 50 
“3, Sani. 5% in. cans ...... Out 
Jersey, f.0.b. Co... Out Out 
Ex. 8td., “ Balto. 120 —...... 
feed, Ge. 120 
Seconds, Balto. ..... —...... 

“2, Stand., 
Stand., “ Co... 72% ...... 
Seconds, “ Balto. ...... —...... 


95 

TOMATO PULPI-No. 10, Standard 250 300 

CANNED FRUITS 

APPLES—No. 10, Me. 4 5u 

= 10, Mich. ) Out 

APPLES{-No. 10. /Md,, \ f.0.b. Co........ 5 00 Out 

Pa.” Balto... 5 00 3 75 

APRICOTS—No. 2%, Cala Choice... = 350 180 


BLACKBERRIES§—No. 2, Standard... 140 
* 10, CO 


“2, Preserved... Out Out 

“  2,In Syrup....175 Out 
BLUEBERRIES—No. 10, Maine............ ..... Out 

CHERRIES§—No. 2, Seconds, Red......... 
White...... Out 

Bet Stand. Water........ Out 


Choice 24s 270 
GOOSEBERRIES§—No. 2, Stand. Out 
Out 


PEACHES*—No. 2%, Cal. Stand. L.C...350 340 

24, Ex. Std. .4 00 3 se 
PEACHESt—No. 1, Ex. Sliced Yellow 180 190 
“  28tandard White... Out Out 


“ 


No. 3, Standards, White. 275 Out 
Yellow 300 330 
” White.. 3 35 3 40 


Selected, Yellow.....400 Out 
Seeonds, White.....225 2 30 
Pies Unpeeled........ 115 Out 
= No. 1o, “ Unpeeled....... 350 Out 
800 825 
PEARSt—No. 2, Seconds in Water........ ...... po 
“ “ Seconds in Water....... soos Out 


PLUMSt—No. 2, Water 


SHRIMP}—No. 1%, Wet 


key 4 00 
5 50 
mus‘ard 3 40 
34 mustard keyless 3 2 
California, per cse 
No. %s oil ...... 15 00 
4s 12 50 
5 75 
TUNA e prong white 
10 00 
Cal a 14 00 
Cal. Blue, Fin.. 7 00 
Cal. s Stri 
Cal. 13.50 


CANNED FRUIT PRICES—Continued. 
Balt. N.Y 


PEARSt—No. 3, Standards in Water....175 1 80 


— -2% 25 
Ex. .. 250 2 60 


PINE- No. 2, Dienaneahion Out Out 
APPLE*- “ Grated "...... Out 


Sliced “ Std.Out Out 
Out 
2%, Hawaii Sliced Extra 4 25 Out 
“  Stand.400 Out 


“Stand. .. Out 
Grated Extra .... 3 00 
10, Stand. ...... Out 
“*10, Shredded Syrup........ 
“10, Crushed Extra......... Out 1200 
Eastern Pie Water.... Out... 
** 10; Porto Rico........... 00 Out 


2, Syrup... 
10, Water. 


Red, 
RASPBERRIES§—No 2, Black Water.250 310 
Red 2% 315 
Black Syrup. 27 300 


10, water......... ~10 00 11 00 
STRAW- No. 2, Ex. Stan. Syrup..... Ou 


Standard............... 250 Out 
“1, Extra Preserved.....156 Out 
“ 10, Standard Water......1200 Out 


% -Ib Flats, 8 3 90 
%4Flat 215 
OYSTERS§— 5-oz. 130 #145 
10-02. 280 
8-02. 255 285 

6-0z. Select 2 


1, 2 00 


Eastport, Me., 1920 pack 


4 
“White, Large. Out 480 
** Peeled,“ . Out _...... 
“White, Medium........ 490 
‘ Gren, “ .400 375 
White Small ........ Out 
‘Tips White 8¢ ... 460 
425 
Out 
115 = 
1 25 
“ 2 Stringless, Std____105 1415 
“ 10, 5 00 5 on 
16 BERRIES§—“ —Preserved.............. 250 Out 
Out Extra Preserved.... 283 Out 
BEETSt—No. 3, Small, Whole............160 170 “ 
Out 
Out 
Out 
Out 
: 
Out White “ “Syrup 275 310 
Extra Std. Western.............. Out Ex. Preserved._._. Out Out SALMON* 1, Red Alaska, Talli 340 350 
Columbia, Tall... ..... Out 
3 60 = %, 
—No 4. 1 10 1 85 Ex. 2 on 4 00 
“ Seconds, White ..... Out Out 
110 
— 


As Brokers View the Market | 


Baltimore, Md., March 19, 1921. 


In the face of, or, rather, in spite of, the unfavorable surface 
eonditions the market prices for tomatoes held up remarkably well 
during the week, and the volume of the business done in theny 
footed up much better than was expected. The strongest feature, 
perhaps, is the continued favorable character of the buying, 
namely the wide shipment of the goods, covering markets located 
far apart; same kind of buying that has prevailed, almost without 
interruption, since the first of the year, Apparently, this market 
is still the cheapest source of supply, and will continue to be so 
until the next canning season rolls around, in August next. There 
is very good reason to believe that the demand for merchandise 
in the next four months will steadily increase, and with an easing 
up in the financial situation, which is now in the making, the buy- 
ing department in the big jobbing houses will be given a freer 
hand to do business. The tonnage of goods outbound from the 
jobbers’ warehouses in nearly all sections of the country shows a 
steady increase, and that means replacement purchases at the 
present low prices, which will move out faster than the higher 
cost goods would go. The retail grocer has been shown the error 
of his way, and has fallen in line with the advanced ideas about 
selling his high-cost goods and replacing them at lower cost, which 
places him in a stronger position to meet the keen competition 
which he has been up against and hold his trade. The housewife 
finds that she can stretch her dollar over a larger quantity of 
foods at her grocer’s, and she goes to it for the sake of the kiddies. 
Canned tomatoes bought at today’s prices to cover your require- 
ments for the next four months is not an investment; it is a pur- 


chase that means a prompt turn-over at a better yield. Buy them 
now ; before long we nyay all be climbing for them. 


PULP MACHINES 


THE CANNING TRADE. 


AND PULP FINISHING 
—— FO R—— 


After dipping to 70c aozen for fair quality Maine style corn 
during the week, which induced quick and heavy buying by the 
big distributors in the chain stores, the market price advanced to 
75c, where it closed today, with eager bidders, at 72%c. Even the 
sub-standard quality at 70c is being taken up rapidly. It would 
not be surprising to see full standard quality corn advance again 
to 80c shortly. Protect your requirements for the spring trade at 
today’s cost, and let us have your order early in the week. 

Spinach, also, holds up very well as to prices. and there is a 
better demand for it. The unusually favorable weather in this 
section is forcing the spring crop of spinach and the first picking 
from the new crop for canning purposes will arrive around the 
first of April, but the receipts will not be large enough for all the 
big canneries to operate until around the middle of that month. 

Sweet Potatoes is another article that finds buyers at the 
prevailing prices because of light stocks here, and, also, because 
the next canning season for them is fully seven months away. 

Stringless ‘beans were in fair demand this week. The prices 
justify the purchase of them promptly if wanted. String beans 
have advanced to the same price as the stringless kind, and are 
nearly out. 

Peas, kraut, mixed vegetables and the other articles in that 
line are dull and unchanged. 

Peaches, pears, apples, pineapples and the other lines of canned 
fruits here are still in somnolen: condition, but they are expected 
to wake up when the spring buying begins. The few orders for 
them are little ones to help fill up assorted carload shipments of 
other goods, 

Cove oysters are unchanged as to prices, with some little im- 
provement in the buying of them. The dredging seasou for oysters 
in the Chesapeake Bay ended, by law, on March 15. 

Crushed oyster shells for poultry were inactive this week. 

THOMAS J. MEEHAN & CO. 


MACHINES 


PULP AND CATSUP MAKERS 


We also manufacture a general line of canning machinery, such 
as pea graders, cranes, pineapple graters, pod pea hullers, paring 


machines for pears and peaches, pitting spoons. 


Pullies, &c. 


The Sinclair-Scott Company 


Wells and Patapsco Streets 


FIVE 


TOMATO PRODUCTS COMPANY, PAOLI INDIANA 


CONCENTRATED FOODS 


PAOLI PECTIN 


A Necessary Constituent, in the most Efficient Form for the Manufacture of High Grade 
JELLIES and JAMS 


We also manufacture under 
close laboratory control 


INDIANA 


OMATO ASTE 
PAOLI { OMATO UREE 
OMATO ULP 


BALTIMORE, MARYLAND 


Agents for Ontario—The Brown, Boggs Co., Hamilton, Ontario 


¢ 
¢ 
¢ 
¢ 
¢ 
Friction Clutch 


FACTORIES 


SESE 


F 
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WHERE TO BUY 


———<the Machinery and Supplies you need and the Leading Houses that supply them. 


Apple Paring Machines. See Paring Machines. 
‘Automatic Canmaking Machinery. See Can- 
miukers’ Machinery. 


BASKETS (wire), scalding, picking, etc. 
A. K. Robins & Co., Baltimore. 


BELTS, carrier, rubber, wire, 
La Porte Mat & Mfg. Co., La aed Ind. 
Bean Cleaners. See Cleaning & Grading Mchy. 
Beans, Dried. See Pea and Bean Seed. 
Belting. See Power Plant Equipment. 
Berry Boxes. See Baskets, wood. 
BLANCHERS, and fruit. 
Ayars Machine Co., Salem, N. J. 
liuntley Manfg. Co., Silver Creek, N. Y. 
A. &. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Blowers, pressure. See Pumps. 


BOILER COMPOUNDS. 
Jos. Dixon Crucible Co., Jersey City, N. J. 
Grasselli Chemical Co., ‘Cleveland, oO. 


BOILERS AND ENGINES, steam. 
H. W. Caldwell & Sons Co., Chicago. 
Gem City Boiler Co., Dayton, oO. 
Continental Can Co., Inc., Syracuse, Chicago. 
Metal Package Corp., New York, Baltimore, 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Superior Boiler Works, Marion, Ind. 
Bottle Capping Machines. See Bottlers’ Mchy. 
Bottle Caps. See 
Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers’ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERS’ 
Ayars Machine Co., Salem J. 
Karl Kiefer Machine Co.. oO. 


BOTTLERS’ SUPPLIES. 
Karl Kiefer Machine Co., “Cincinnati, oO. 
Phoenix Hermetic Co., Chicago. 
Bottle Screw Caps. See Caps. 
Box Nailing Machines. 


BOXES, CRATES and Shooks, wood. 
Baltimore Box & Shook Co., Baltimore. 
Canton Box Co., Baltimore. 

H. D. Dreyer & Co., Baltimore. 

Embry Box Co., Louisville, Ky. 

Federal Box and Lumber Co., Chicago 

Boxes, corrugated paper. See Corvugated 
Paper Products. 

—- Machines, can. See Labeling Machines, 


BROKERS. 
Cc. L. Jones & Co., Chicago. 
J. M. Paver Co., Chicago. 
J. M. Zoller Co., Baltimore, Md. 
Buckets and Pails, fiber. See Fiber Containers. 
Pails, metal. See Enameled 
Bucket 
Buckets, eed. See Cannery Supplies. 


BURNERS, oil gas, gasoline, etc. 
A, K. Robins & Co., Baltimore. 


BY-PRODUCTS, machinery 
Edw. Renneburg & Sons co, * Baltimore. 
Burning Brands. See Stencils. 
—— Machinery. See Kraut Machinery. 
Can Conveyors. See Conveyors and Carriers. 


CAN COUNTERS. 

Ams Machine Co., Max, New York City. 
ae ars Machine Co., Salem, N. J. 

Can Fillers. See Filling Machines. 
CANMAKERS’ MACHINERY. 

Ams Machine Co., Max, New York City. 
Angelus San. Can Mchy. Co., Los Ange es, Cal. 
E. W. Bliss Co., Brooklyn N. Y. 
Cameron Can Mech y. Co., Chicago. 
E. J. Lewis, Middlepor rt, | 2 
John R. Mitchell Co., Baltimore. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 

Can Markers. See Stampers and Markers. 
Can Lacquers. See Lacquer Manufacturers. 


CANNERY SUPPLIES. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Sinclair-Seott Co., Baltimore. 
Sprague Cang. Mehy. 
Zastrow Machine Co., Baitimor 
Canning Experts. See Consulting Experts. 


CAN OPENERS. 
Can Stampers. See Stampers and Markers. 
Can Testers. See Canmakers’ Machinery. 


CAN-WASHING 
Morral Bros., Morral, 
Capping Machines, Lottie. See Bottlers’ Mchy. 


Consult the advertisements for details. 


CANS, tin, all kinds. 
American Can Co., New York. 
Atlantic Can Co., Baltimore. 
W. W. Boyer & Co., Baltimore. 
Continental Can Co., Syracuse, N. Y. 
Fidelity Can Co., Baltimore. 
Heekin Can Co., Cincinnati, oO. 
Thos. F. Lukens Co., Philadelphia, Pa. 
Metal Package Corp., New York, Baltimore. 
Phelps Can Co., Baltimore. 
Southern Can Co., Baltimore. 
Whitaker-Glessner Co. 
Cans, fiber. See Fiber Containers. 


CAPPING MACHINES, soldering. 
Ayars Machine Co., Salem, x 
Capping Machines, colderians. See Closing 


achines. 
Capping Steels, soldering. See Cannery Supls. 


CAPS, bottle, , tumbler, etc. 
Fhoenix Hermetic Co., Chicago. 


CARRIERS and Conveyors, gravity. 
Karl Kiefer Mach. Co., Cincinnati, O. 
Cartons. See Corrugated Paper Products. 
Catsup Machinery. For the preparatory work. 
Mchy.; for bottling, see Bottlers’ 


Chain Belt Conveyors. See Conveyors. 

Chain for elevating, conveying. See Convey- 
ors. 

Checks, employees’ time. See Stencils. 

Choppers, food, fruit, mincemeat, etc. 

Chutes, Gravity Spiral. See Carriers. 

Cider and Vinegar Makers’ Supplies. 


irate. AND GRADING MACHINERY, 


Huntley Co., Silver Creek, 
‘rain’ Cleaner Creek, 


OLEANING & GRADING MAOHINERY, 
peas, bean, seed, etc. 
Huntley Mfg. Co., Silver Creek, N. Y. 
ia Grain Cleaner Co., Silver Creek, 


Sinclair-Scott Co., 

Spragne Cang. Mch hy. Co., Chi 

Cleaning and Washing “pottle. See 
Bottlers’ Machinery. 

Cleaning Machines, can. See Washers. 

Clocks, process time. See Controllers. 


CLOSING MACHINES, open top cans. 

Ams Machine Co., Max, New York City. 

Angelus San, Can Mche. Cal. 

E. W. Bliss Co., Brookly 

Can.eron Can Mehy Co., 

Coated Nails. See Nails. 

Coils, copper. See Copper Coils. 

Condensed Milk Guang Machinery. See 
Milk Condensing Mchy. 


COLORS, Certified for foods. 
National Aniline & Chemical Co., New York. 


CONSULTING EXPERTS on canning. 
National Canners’ Assn., Washington, D. C. 


NVEYORS & CARRIERS, canners. 
. W. Caldwell & Son Co., Chicago. 
La Porte Mat & Mfg. Co., La Porte, Md. 
Link-Belt Co., Chicago. 


COOKERS, continuous agitating. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. 

Huntley — Co., Silver Creek, N. Y. 

A. K. Robins & Co., Baltimore. 

Souder Mfg. Co., Bridgeton, N. J. 

Cookers’ retors. See Kettles, 
Cookers and Fillers, corn. See Corn Cooker- 


Fillers. 
Coolers, vegetable and fruit canners. 


COPPER COILS for tanks. 
F. H. Langsenkamp, Indianapolis. 
Emil Schaefer, Philadelphia, Pa. 
Copper Jacketed Kettles. See Kettles, copper. 


CORN COOKER-FILLERS. 
Ayars Machine Co., Salem, N. J. 
Morral Bros., Morral, Ohio. 

A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


CORN CUTTERS. 
Morral Bros., Morral, Ohio. 
A. R. Robins & oe. ‘Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


CORN SHAKERS (in the can). 
Ayars Machine Co., Salem, N. J. 


CORN and SILKERS. 
Huntley Mfg. , Silver Creek, N. Y. 
Cleaner Co., Silver Creek, 


Knapp Husker Co., Baltimore. 
Morral Bros., Morral, Ohio. 
Peerless Husker Co.,. Buffalo. 


Corn Mixers and Agitators. See Corn Cooker. 
Fillers, 


CORRUGATED PAPER PRODUCTS. 
: (Boxes, Bottle Wrappers, etc.) 
The Container Club, Chicago. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 
Stecher Litho. Co., Rochester, 
U. S. Ptg. & Litho. Co., Norwood, Ohio. 
Counters. See Can Counters. 
Countershafts. See Speed Regulating Devices. 


CRANES and carrying machines. 
A. K. Robins & Co., Baltimore. 
Sinclair-Seott Co., Baltimore. 
Zastrow Machine Co., Baltimore. 


CRATES, Iron Process 
Edw. Renneburg & Sons. Co., Baltimore. 
Zastrow Machine Co., Baltimore. 
Cutters, corn. See "Corn Cutters. 
Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mchy. 
Dating Machines. See Stampers and Markers. 
PECORATED TIN (for Cans, Caps, etc.). 
American Can Co., New York. 
Southern Can Co. Baltimore. 
Dies, can. See Canmakers’ Mehy. 
DISTRIBUTING SYSTEMS, corn. 
H. W. Caldwell & Son Co., Chicago. 
Double-Seaming Machines. See Closing Mchs. 


DRYERS, drying machinery. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Edw. Renneburg & Sons Co., Baltimore. 


ELEVATORS, Warehouse 
Employees’ Time Checks. “See Stencils. 


ENAMELED BUCKETS, PAILS, etc. 
A. K. Robins & Co., Baltimore. 
Engines, Steam. See Boilers and Engines. 
Enameled- -lined kettles. See Tanks, glass- 
ine 


EVAPORATING MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 


EXHAUST BOXES 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., See 
Factory Stools. See Stool 
Factory Supplies. See Cannery Supplies. 
Farming Machinery. 
Fertilizers. 


FIBRE CONTAINERS for food (not her- 
metically sealed). 
American Can Co., New York. 
The Container Club, Chicago. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 


FIBRE PRODUCTS, boxes, boxboard, etc. 
Hinde & Dauch Paper Co., os Ohio. 
Cookers. See Gooker- 


Filler 
Filling Machines, bottles. See Bottlers’ Mchy. 
FILLING MACHINES, can. 


Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co.. Salem, N. 


_ Huntley Mfg. Co., Silver Creek, 


J. 
Karl Kiefer Machine Co., eee Mean Ohio. 
Morral Bros., or Ohio. 
A. K. Robins & Co., Baltimore. 
Sinclair-Seott Co., Baltimore. 
H. k. Stickney, Portland, Me. 
Sprague Cang. Mchy. Co., Chicago. 
iar Machine, syrup. See Syruping Ma- 
chines. 


FINISHING MACHINES, catsup, etc. 
F. H. Langsenkamp, Indianapolis. 
A. K. Robins Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 


FLUX, soldering. 
Grasselli Chemical Co., Cleveland, Ohio. 
Food Choppers. See Choppers. 
Friction Top Cans. See Cans, tin. 
Fruit Graders. See Cleaning and Grading 
Mehy., fruit. 
Fruit Parers. See Paring Machines. 


RUIT PITTERS and 
Heatley Mfg. Co., Silver Creek, 
Fruit Presses. See Cider “Mehr. 
Gasoline Firepots. See Cannery Supplies. 
Gauges, pressure, time, etc. See Power Plant 
Equipment. 
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wi WHERE TO BUY—Continued 


GEARS, silent. 
H. W. Caldwell & Son Co., Chicago. 


GENERAL AGENTS for Machinery Mfrs. 

‘ K. Robins & Co., Baltimore. 
R. Stickney, Portland, Me. 

electric. See motors. 
Glass-lined Tanks. See Tanks, glass-lined. 
Governors, steam. See Power Plant Equip. 
Grading Mches. See Cleaning and Gr’d’g Mchy. 
Gravity Carriers. See Carriers A Con- 


veyors. 
See Corn Huskers. 


Green Corn Huskers. 
Green Pea Cleaners. See Cleaning and Grad- 
See Cranes. 


ing Mchy. 
Hoisting | “Carrying Mches. 
HOMINY MAKING machinery. 
Sprague Cang. Mchy. Co., Chicago 
Hullers and Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 
Hydrometers (for determining the Density 
of Syrupers, Brines, etc.) See Cannery 


Supplies. 
Ink, can stamping. me Stencils. 


INSURANCE, cann 
Canners’ 


Chicago 
Jacketed Kettles. See Kettles, copper. 


JACKETED PANS, steam. 
F. H. Langsenkamp, Indianapolis, Ind. 
Emil Schaefer, Philadelphia, Pa. 
Jars, fruit. See Glass Bottles, etc. 
Juice Pumps. See Pumps. 
Kerosene Oil Burners. See Burners. 
Ketchup Fillers. See Bottlers’ Mchy. 


B. Warner, 


KETTLES, copper, plain or jacketed. 
Langsenkamp, Indianapolis, Ind. 
Emil Schaefer, Philadelphia, Pa. 
Kettles, enameled. See Tanks, glass- lined. 


KETTLES, process. 
Ayars Machine Co. Salem, i 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 


KNIVES, miscellaneo 
A. K. Robins & Co., Baltimore. 


KRAUT MACHINERY. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 


LABEL Manufactw 
Calvert Lithograph “Detroit. 
. Gamse & Co., Balti mo 
R. J. Kittredge & Co., Gaiden. 
Simpson & Doeller Co., 
Litho. Co., Rochester, 
U. S. Printing & ‘Litho. Co., Divaiect: Ohio. 


MACHINES, 
Fred. ay Co., Baltimore, Md. 
Morral Bros orral, Ohio. 


LABORATORIES for analysis of goods, etc. 
National Canners Asso., Washington, 
Markers, can. See Stampers and Markers. 
Marking Ink, pots, ete. Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. 

Meat Choppers. See Choppers. 


MILK CONDENSING & CANNING MCHY. 
Ayars Machine Co., Salem, N. J. 
H. R. Stickney, Portland, Me. 


SUPPLIES, Pulleys 
|W. Caldwell & Sons Co., Chica 
Filling Machines. Filling Ma- 


chines. 
Nailing Machines. See Box Nailing Machines. 


OYSTER CANNERS’ MACHINE 
Edw. Renneburg & Sons Co., Selticnees. 
Packers’ Cans. See Cans 
Pails, tubs, etc., fibre. See Fibre Containers. 


PAIN’ 
Jos. all Crucible Co., Jersey City, N. J. 
Paper Boxes. See Corrugated Paper Products. 
Paper — and Containers. See Fibre Con- 


aine 
Paring See Knives. 


PARING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PASTE, canners’. 
Adex Mfg. Co., Baltimore. 
Arabol Mfg. Co., New York City. 
Commercial Paste Columbus, O. 
Knapp Co., altimore. 
Western Paste and tea Co., Chicago. 


PEA and BEAN SEED. 
D. Landreth Seed Co., — Pa. 


Leonard Seed Co., Chi 
J. B. Cambridge, N, 


PEA CANNERBS’ MACHINERY 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 
Sprague Cang. Mchy. Co., Chica ago. 
Mfg. Co., Silver ‘Creek, 
A. Robins & Co., Baltimore 
Pea Harvesters. See Forming: ‘Machinery. 


Pea Hullers and Viners. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


Pea Vine Feeders. 
Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


PEELING KNIVES. 
A. K. Robins & Co., Baltimore. 
Peach and Cherry Pitters. 


PEELING MACHINES. 
Sinclair-Seott Co., Baltimore. 


PEELING TABLES, continuous. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. J. 

Link-Belt Co., Chicago. 

Sprague Cang. Mchy. Co., Chicag 

Perforated Sheet Metal. See” gloves and 
Screens. 

Picking Boxes. Baskets, etc. See Baskets. 

see > 3 Belts and Tables. See Pea Canners’ 

ichy. 


ee Fruit Pitters. 


PINEAPPLE MACHINERY. 
E. J. Lewis, Middleport, N. Y. 
John R. Mitchell Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Platform and Wagon Scales. See Scales. 
Picking Belts and Tables. See Pea Canners’. 


W. Caldwell & Son Co., Chica 
Dixon Crucible Co., City, N. J. 
Link-Belt Co., Chicago. 
Power Presses. See Canmakers’ Machinery. 
Power Transmission Mchy. See Power Plant 
Equipment. 
PRESERVERS’ MACHINERY. 
Karl Kiefer Machine Co., Cincinnati. 
Sprague Cang. Mchy. Co., Chicago. 


PULP MACHINERY. 
F. H. Langsenkamp, Indianapolis. 
A. K, Robins & Co., Baltimore. 
Sinclair-Scott Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


PUMPS, air, water, brine, syrup. 
Ams Machine Co., Max, New York City. 
Regulators for Cookers. etc. See Controllers. 
Retort Crates. See Kettles, process. 
Retorts, steam. See Kettles, process. 
Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). 


See Cannery 
Supplies. 


SALT, canners. 
Colonial Salt Co., Chicago; Akron, O.; Buffalo. 


Sanitary Cleaner and Cleaner. 
Compounds. 

Sanitary (open top) cans. See Cans. 

Sardine Knives and Scissors. See Knives. 


SCALDERS, tomato, etc. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem. N. J. 

Huntley Mfg. Co., ‘Silver Creck, N. Y. 

Edw. Renneburg & Sons Co., Baltimore. 

A. K. Robins & uchy Baltimore. 

Sprague Cang. Co., 

Scalding and’ Picking 

Scrap Bailing Press. 

Serew Caps, bottle. See Caps. 

Sealing Machines, bottle. See Bottlers’ Mchy. 

Sealing Machines, sanitary cans. See Closing 
Machines. 


SEEDS, canners’, all varieties. 
D. Landreth Seed Co.. Bristol, Pa. 
Leonard Seed Co., Chicago. 
J. B. Rice Seed Co., Cambridge. N. Y. 
Separators. See Pea Canning Mchy. 


SHEET METAL WORKING MACHINERY. 
E. W. Bliss Co., Brooklyn, N. Y. 

Cameron Can Meby. Co., Chicago, Ill. 
Shooks. See Boxes, Crates, ete. 


SIEVES AND SCREE 
Huntley Mfg. Co., Silver uk. N. Y. 
Sinclair-Scott Co., Baltimore. 


SILKING MACHINES, 
Huntley Mfg. Co., Silver co. N. 
fruit and vegetable. See and 
cers. 


SOL 
Thos. Co., Philadelphia, Pa. 
Sorters, pea. See Cleaning & Grading Mchy. 


DEVICES (fer Ma- 
Ves, 
Huntley 3 ntley Mfg. Co., Silver Creek, 
& Co., Baltimore. 


See Cleaning 


cago. 
See Baskets. 


STAMPERS AND MARKERS, 
Ams Machine Co., Max, New York “k City. 
Steam Cookers, continuous. See Cookers. 
Steam Jacketed Kettles. See Kettles. 
Steam Pipe Covering. See Boiler and Pipe 
Covering. 
Steam Retorts. See Kettles, process. 


STEEL STOOLS, CHAIRS, Etc. 
Hughes Steel Equip. Co., Allegan, Mich. 
STENCILS, marking pots and brushes, brass 
checks, rubber and steel type, burning 


brands, etc. 
A. K. Robins & Co., Baltimore. 


STIRRERS FOR KETTLES. 
F. H. Langsenkamp, Indianapolis. 


STRING BEAN MACHINERY. 
Huntley “‘~ Co., Silver Creek, N. Y. 
Invincible Grain Cleaner Co., Sliver Creek. 
E. J. Lewis, Middleport, N. Y. 

A. K. Robins & Co., Baltimore. 


es engine room, line shaft, etc. See 

ower Plant Equipment. 

Supply House and General Agents. See Gen- 
eral Agents. 

Switchboards. See Electrical Appliances. 


SYRUPING MACHINE. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. za. 

A. K. Robins & Co., Baltimore. 

Syrup Testers (saccharometers). 
scopic Apparatus. 

Tables, Whiter. See Pea Canners’ Mchy. 


See Micro- 


TANKS, METAL. 
Slaysman Co., Baltimore, Md. 


TANKS, glass lined steel. 
F. H. Langsenkamp, Indianapolis, Ind. 


ween WOODE 
B. Caldwell Co., Ky 
Temperature Gauges. See Recocding Instru- 
ments 
Regulating Apparatus. 
trollers. 
Testers, can. See Canmakers’ Mchy. 
Ticket Punches. See Stencils. 
Time Controllers, process. See Controllers. 
Tin Lithographing. See Decorated Tin. 


See Con- 


TIN PLATE, canmakers 
Carnahan Tin-Plate and Sheet Co., Canton, O. 
Tipping Machines. See Capping Machines. 


TOMATO CANNING MACHINERY. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. 7; 

Huntley Mfg. Co., Silver Creek, N. Y. 
Link-Belt Co., Chicago. 

Sprague Cang. Mchy. Co., Chicago. 
A. K. Robins & Co., Baltimore. 
Superior Boiler Works, Marion, Ind. 
Tomato Seed. See Seeds. 


TOMATO WASHERS. 
Ayars Machine Co., Salem, N. J. 
Superior Boiler Works, Marion, Ind. 
Transmission Machinery. See Power Plant 
Equipment. 
Trucks, Platform, ete. See Factory Trucks. 
Tumblers, glass. See Glass Bottles, ete. 
Turbines. See Electrical Machinery. 
er Speed Countershafts. See Speed Reg- 
ulators. 


H. NCaldwell & Sons Co., Chica 

Vegetable Corers, etc. See Slicers. 
Vegetable Parers. See Paring Machines. 
Viner Feeders. See Viners and Hullers. 


VINERS AND HULLERS. 
Chisholm-Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee, Wis. 


Warehouses. See Sto 
Washers, bottle. See: Bottiers’ Machinery. 
Washers and scalders, fruit, etc. See Scalders. 


WASHERS, can and jar. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem, N. a 
A: K. Robins & Co., Baltimore. 


WASHING MACHINES, co 
Washing and Scalding Baskets. See Baskets. 
Windmills and Water Supply Systems. See 
Tanks, wood. 

Wiping Machines, can. See Canmakers’ Mchy. 
Wire Bound Boxes. See Boxes. 

Wire Scalding Baskets. See Baskets 

a. paper. See Corrugated Paper 

roducts. 
Wrapping Machines, can. See Labelling Mchs, 
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THE CANNING TRADE. 


TIN CANS FOR MANY PURPOSES 


No single establishment in the Country is equipped for a greater variety of cans than 


ours. Having a modern WOODEN BOX MAKING PLANT, a TIN LITHOGRAPHING DE- 
PARTMENT, a MACHINE SHOP with modern tools, in conjunction with our Can Making 
facilities, makes our proposition truly 


Self Contained 


During the present period of Industrial Inertia we still continue to render the} same 
unexcelled Service. Our extensive line enables us to maintain a certain momentum which 
can be utilized in any direction. 


Uniformly Good Service - Always 


Southern Can Company 


Baltimore Maryland 
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INC. 


The 44th Year 


SUBSCRIPTION: 


U. S.... $3.00 per year 


THE CANNED FOOD AUTHORITY OF THE WORLD, 


Foreign $5.00 per year 
Entered as second class matter at the Post Office at Baltimore, Md. under Act of March 3. 1879. , 
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Vol. 44 Published at BALTIMORE, (every) MONDAY MARCH 28, 1921 


AMERICAN CANS 


INSPECTED and 
CERTIFIED to— 


AMERICAN CAN COMPANY 


ODP 


per year 


THE CANNING TRADE. 


Double 
Pineapple Grater 


JOS. M. ZOLLER & CO., INC. 


Made By The 


John R. Mitchell Co. 


Foot of Washington St. 
Baltimore - Md. 


OANNED FOODS, CANS, 
BOXES, PACKERS’ BROKERS 


‘ante. 


PHONES: 
99, PAUL 1140 & 44% BALTIMORE, M 


; 


Year 1920-1921 


President, 


CANNED GOODS EXCHANGE 
John R. Baines. 

Vice-President, A. J. Hubbard. 

Treasurer, Leander Langrall 

Secretary, William F. Assau. 

COMMITTEES 
Executive Committee, Benj. Hamburger, Chas. 
Summers, Jr., W. H. Killian. 


Arbitration Committee. C. J. Schenkel, Frank A. Curry, 


T. Preston W ebster, F. A. 
Torsch, Norval E. Byrd. 
Committee on Commerce, VD. H. Stevenson, Hampton 
Steele, C. F. Butterfield, E. F. 
Thomas, J. O. Langrall. 
Committee on Legislation, E. C. White, Geo. T. Phillips, 
Geo.N. Numsen, John 8. Gibbs 
Thos. L. North. 
Fred. W. Wagner, Leroy Lan- 
grall, James B. Platt, John W. 
Schall, Jos. M. Zoller. 
W. E. Lamble, H. W. Krebs, 
Robt. A. Sindall, Robt. A. 
Rouse, Jas. F. « ole. 
Wm. Grecht, Herbert C. Rob- 
erts, J. A. Killian 
Committee on Agriculture, William Silver, H.P.Strasbaugh, 
Albert T. Myer, Jos.N. Shriver, 
Samuel J. Ady. 
Counsel, Eli Frank. 
Chemist, Chas. Glaser. : 


Committee on Claims, 
Hospitality Committee, 


Brokers’ Committe, 


OOOO 


WHITAKER-GLESSNER CO. 


Our New 
Closing Machine 
Announcement 


December 1919. 
We are very much pleased to be able to advise 
you that we have purchased outright the 
Westchester Machine Company of Mt. Vernon, 
New York, thereby adding to our facilities what 
we believe to be the best Sanitary Can Closing 
Machine now manufactured. 


We have taken this step only after a year of 
the most painstaking and thorough investigation, 
during which we have had over forty of these 
machines in operation. 


So very successful and so extraordinary did 
these machines prove themselves to be, judging 
by actual results obtained in the packing plants 
of all our customers so equipped, that we finally 
decided to make the very large investment 
entailed in the purchase of the Westchester 
Machine Company, whose plant we propose to 
immediately remove to Wheeling. 


Therefore we are now able to offer our cus- 
tomers a Closing Machine which we believe to 
be supreme in 


Simplicity 
Speed 


Lack of Spill 
Endurance 


and in all the details which go to accomplish 
these vital things. 


This Closing Machine will be known to the 
trade hereafter as 


“THE WHEELING No. 100” 


We shall be glad to furnish further details 
of the machine. 


A. A. MORSE, Vice President 


WHEELING CAN DEPARTMENT 


Central District Sales Manager: 
SYDNEY J. DAVIES 
Telephone, Main 5175 1966 Conway Building 
Chicago, Illinois 
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THE CANNING TRADE. 


AY ARS “New Perfection” Pea and 


Bean Filler 


@ No valves to wear out and 
leak brine on the floor. 


Will not waste brine. 
Fills absolutely accurate. 
Has positive can feed. 


Does not cut peas. 


Guaranteed capacity up to 
120 cans per minute. 


@ Cut gears throughout. 


@ NoCams. No Levers. 


@ Has no Rubbers to catch 
cans after they become worn. 


@ Only filler for Baked Beans. 


@ Has separate measure and 
separate saucer. If measure 
fails to drop part or all the 


quantity of beans, the can will 


OVER 80 SOLD THIS PAST SEASON show slack to the inspector. 
THERE IS A REASON 


Where filler and briner are all 

B. F. Shriver Co., Westminster, Md. We take pleasure in saying the Seven one, if the beans fail to be put 
Fillers are the most perfect machine we ever bought, are well built, operate smoothly, ‘ 

accurate fill, no waste of brine. We congratulate you for the service. in the cans, the balance is filled 


Waupun Canning Co., Waupun, Wis. The two New Perfection Pea Fillers with sauce and inspector cannot 
are as near perfect as anyone would ask. We like the arrangement of seeing the gee whether the can contains all 


peas go in the cans before the brine, and doing away with the catching of cans 
on worn rubbers. Beans or all Sauce. 


Ayars Machine Company 
SALEM, NEW JERSEY 
BROWNS, BOGGS COMPANY, Limited, Hamilton, Ontario, SOLE AGENTS FOR CANADA. 
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Strength! 


Jorrugated and solid fibre shipping 
boxes packed with 24 No. 3 cans Toma- 
toes, weighing 61 lbs each. stacked to the 
roof, nineteen high, on the cobblestone 
floor of the U. S. Quartermaster’s ware- 
house at Antwerp, Belgium. After be- 
ing loaded at Baltimore, Md., and un- 
dergoing transfer and handling at Locust 
Point, Md., Jersey City, Brooklyn, Bor- 
deaux, France, Bassens Bordeaux Yards, 
and Antwerp, checked 


98.2” O. K. 


The bottom box of the completed pile is 
supporting a load of 1,098 poends. 
Fibre Boxes 


take up 17% less room, reduce freight 10% ac- 
countlighter weight, save 10% to 15% in damage 


Write for particulars 
THE CONTAINER CLUB 


An Association of 608 So 
d 

Fire Box Dearborn 

Manufacturers Chicago’ 
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